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The  Method  of  preferving  Liquors  in  the  Cask, 
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THE 


PREFACE. 


HE  many  Inhabitants  of  Cities  and  Towns, 
as  well  as  Travellers ,  that  have  for  a  long 
Time  fuffered  great  Prejudices  from  un- 
wholfome  and  unpleafant  Beers  and  Ales , 
by  the  Badnefs  of  Malts ,  Under-boiling  the  Worts ,  Mix¬ 
ing  injurious  Ingredients ,  the  Unjkilfulnefs  of  the  Brew¬ 
er,  and  the  great  Expence  that  Families  have  been  at,  in 
buying  them  clogged  with  a  heavy  Excife ,  has  moved  me 
to  undertake  the  Writing  of  this  Treatife  on  Brewing  \ 
wherein  I  have  endeavour'd  to  fet ,  in  a  true  Light,  the 
pany  Advantages  of  Body  and  Purfe  that  may  arife  from 
a  due  Knowledge  and  Management  in  Brewing  Malt- 
Liquors,  which  are  of  the  great  eft  Importance,  as  they 
are  in  a  confiderable  Degree  our  Nourijhment,  and  the 
common  Diluters  of  our  Food ;  fo  that  on  their  Goodnefs 
depends  very  much  the  Health  and  Longevity  of  the  Body . 

This  bad  (Economy ,  in  Brewing,  has  brought  our 
Malt-Liquors  into  Juch  Difrepute,  that  many  have  been 
conftrained,  either  to  be  at  an  Expence  for  better  Drinks 
than  their  Pockets  could  afford,  or  to  take  up  with  To  aft 
and  Water,  to  avoid  the  too  jujily  apprehended  ill  Confe- 
quences  of  drinking  fuch  Ales  and  Beers . 

Wherefore  I  have  given  an  Account  of  brewing  Beers 
and  Ales  after  feveral  Methods  %  and  alfo  fever al  curious 
Receipts  for  feeding ,  fining ,  and  preserving  Malt-Li¬ 
quors,  that  are  moft  of  them  wholefomer  than  the  Malt  it- 
felf,  and  fo  cheap ,  that  none  can  objelt  againft  the  Charge  ; 
which  I  thought  was  the  ready  Way  to  fupplant  the  Ufe  oj 
*  2  *  thofis 


.  The  P  R  E  F  A  C  E. 

thofe  unwhole  feme  Ingredients ,  that  have  been  made  to 9 
free  with  by  feme  ill  principled  People,  meerly  for  their 
own  Profit ,  though  at  the  Expence  of  the  Drinker’s 
Health .  + 

I  hope  I  have  adjufied  that  long  wanted  Method  of  giv¬ 
ing  a  due  Standard  both  to  the  Hop  and  Wort ,  which  ne¬ 
ver  was  (as  I  know  of)  rightly  afcertained  in  Print  be¬ 
fore  \  thd*  the  Want  of  it,  I  am  per  funded,  has  been  part¬ 
ly  the  Occafion  of  the  Scarcity  of  good  Drinks ,  as  is  at  this 
Dime  very  evident  in  moft  Places  of  the  Nation.  I  have 
here  alfo  divulged  the  Noftrum  of  the  Artifi  Brewer,  that 
he  has  fo  long  valued  himfelf  upon,  in  making  a  right 
Judgment  when  the  Worts  are  boiled  to  a  true  Crifis\  a 
■Matter  of  confiderable  Confequence,  hecaufe  all  ftrong 
Worts  may  be  boiled  too  much,  or  'too  little,  to  the  great 
■Lofs  of  the  Owner  ;  and  without  this  Knowledge  a  Brew¬ 
er  muft  go  on  by  Guefs  ;  which  is  a  Hazard  that  every 
one  ought  to  be  free  from  that  can  ;  and  therefore ,  I  have 
endeavoured  to  explode  the  old  Hour -glafs  Way  of  Brew¬ 
ing,  by  Reafon  of  the  feveral  Uncertainties  that  attend 
fuch  Methods,  and  the  Hazard  of  fpoilmg  both  Malt 
and  Drink  ;  for,  in  floor t,  where  a  Brewing  is  perform¬ 
ed  by  Ladings*  over  of  fcalding  Water,  there  is  no  Occa¬ 
fion  for  the  Watch  or  Hour -glafs  to  boil  the  Wort  by, 
which  is  befi  known  by  the  Eye ,  as  I  have,  both  in  this , 
and  my  Second  Book,  made  appear ,  / 

I  have  here  obferved  that  necejfary  Caution,  which  is 
perfectly  requifite,  in  the  Choice  of  good,  and  the  Manage¬ 
ment  of  bad  Waters  \  a  Matter  of  high  Importance,  as  the 
Ufe  of  this  Vehicle  is  unavoidable  in  Brewing,  and  there¬ 
fore  requires  a  ftribl  Infpeftion  into  its  Nature ;  and  this 
I  have  been  the  more  particular  in,  becaufe  I  am  fenfi- 
ble  of  the  great  Quantities  of  unwholefome  Waters ,  ufed 
Mot  only  by  Neceffity,  but  by  a  miftaken  Choice . 

So  alfo,  I  have  confuted  the  old  received  Opinion , 
lately  publifbed  by  an  eminent  Hand,  that  long  Mafh- 
ings  are  the  befi  Methods  in  Brewing  ;  an  Error  of 
dangerous  Confequence  to  all  thofe  who  brew  by  Ladings 
■ever,  of  the  hot  Water  on  the  Malt , 

'  n  '  ~  '  •  Mg 
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Fhe  great  Difficulty ,  and  what *  has  hitherto  proved  an 
Impediment  and  Difcouragement  to  many  from  Brewing 
their  own  Drinks ,  I  think ,  I  have  in  fome  Meafure  re¬ 
moved.  and  made  it  plainly  appear ,  how  a  Quantity  of 
■Malt ‘Liquor  may  he  brewed  in  a  little  Room,  and  in 
the  hotteft  Weather,  without  the  leaf  Damage  by  Fox¬ 
ing  or  other  Faint . 

The  Benefit  of  Brewing  intire  Guile  fmall  Beer  from 
frefh  Malt ,  and  the  ill  Effe bis  of  that  made  from  Goods 
after  ftrong  Beer  or  Ale ,  I  have  .here  expo  fed ;  for  the 
Sake  of  the  Health  and  Pleafure  of  thofe  that  may  eafi- 
ly  prove  their  Advantage ,  by  drinking  of  the  former » 
and  refufing  the  latter . 

By  the  Lime  the  following  F reatife  is  read  over ,  and 
thoroughly  confidered ,  I  doubt  not ,  but  an  ordinary  Capa¬ 
city  will  be  in  fome  Degree  a  better  Judge  of  good  and 
had  Malt -  Liquors  as  a  Drinker ,  and  have  fuch  a  Know¬ 
ledge  in  Brewing ,  that  formerly  he  was  a  Stranger  to  % 
and  therefore  I  am  in  great  Hopes ,  thefe  my  Efforts 
will  be  one  principal  Caufe  of  the  reforming  our  Malt* 
Liquors  in  mofi  Places  ♦,  and  that  more  Private  Fami¬ 
lies ,  than  ever ,  will  come  into  the  delightful  and  profita¬ 
ble  Practice  of  Brewing  their  own  Drinks ,  and,  there - 
by,  not  only  fave  almoft  half  in  half  of  Expence,  but  en¬ 
joy  fuch  as  has  paffed  thro 9  its  regular  Digeftions,  and  is 
truly  pie af ant,  fine,  ftrong,  and  healthful . 

I  queftion  not,  but  this  Book  will  meet  with  fome  Scep¬ 
tics,  who  are  either  prejudiced  againft  the  Introduction 
of  new  Improvements .  or  that  their  Intereft  will  be  hereby 
cclipfed  in  Fimg  •,  to  fuch,  I  fay,  I  do  not  write,  becaufe  I 
have  little  Hopes  to  reform  a  wrong  Practice  in  them  by 
Reafon  and  Argument .  But  thofe ,  who  are  above  Preju¬ 
dice,  may  eafily  judge  of  the  great  Benefits  that  will  accrue 
by  the  following  Methods,  wherein  I  have'  amply  fet  forth, 
how  to  Brew  without  boiling  Water  or  W ort,  and  feveral 
ether  Ways ,  that  will  h  of  confiderabls  Service  to  the 
World, 


BOOKS  of  Husbandry,  Gardening,  &c. 
Sold  by  T.  Astley,  at  the Rofe  in  St.  Paul’s  Church- 


Yard. 


HE  PRACTICAL  FARMER:  Or,  Hertford- 


1  shire  Husbandman,  Containing  many  new  Improvements' 
in  Hufbandry.  x.  Of  meliorating  the  different  Soils,  and  all  other' 
branches  of  Bnfinefs  relating  to  a  Farm.  2.  Of  the  Nature  of 
the  feveral  Sorts  of  Wheat,  and  the  Soil  proper  for  ea«h.  3.  Of 
the  great  Improvement  of  Barley,  by  brining  the  Seed,  after  an  in¬ 
tire  new  Method,  and  without  Expence.  4.  Of  increafing  Crops  of 
Peafe  and  Beans  by  Horfe-houghing.  5.  Of  the  Trefoil,  Clover,  Lu- 
Cern,  and  other  foreign  GralTes.  A-  A  np«>  Merhoa  m  improve  Land 
&t  a  fmall  Expence,  with  burnt  Clay.  7.  Of  the  Management  of  Cows, 
and  Sheep,  Suckling  of  Calves,  Lambs,  &c.  with  Means  to  prevent,  and 
Remedies  to  cure  Rottennefs  in  Sheep.  8.  How  to  keep  Pidgeons  and 
tame  Rabbits  to  Advantage.  9.  A  new  Method  of  planting  and  im¬ 
proving  Fruit-trees  in  ploughed  Fields.  The  Fourth  Edition,  in  Two 
Parts,  by  WILLIAM  Ellis,  of  Little  Gaddefdeny  in  Hertfordjhire. 

A  Compendious  Method  of  railing  the  Italian  Brocoli  ySpanifi 
Cardoon,  Celeriac,  Finochi,  and  other  foreign  Kitchen  Vegetables  j  alfo 
an  Account  of  the  Lucern,  Rye-grafs,  St.  Foyne,  Trefoil,  Clover, 
Nonfuch,  and  other  Grafs-Seeds.  With  the  Method  of  burning  Clay 
(as  communicated  to  the  Author  by  the  late  Lord  Catbcart)  and  two 
Copper-plates  deferibing  the  Kilns.  The  Sixth  Edition.  To  which  is 
added,  A  Diflertation  on  the  Cythiftis  of  the  Antieiup,  a  Plant  which 
may  be  fuccefsfully  made  Ufe  of  for  the  Improvement  of  the  moil  dry 
and  barren  Land  :  Alfo  an  Account  of  the  great  Profits  which  arife  from, 
lowing  the  Lucern  and  burning  of  Clay.  By  Stephen  Switzer, 

The  LANDLORD’S  COMPANION:  Or,  Ways  and 
Means  to  raife  the  Value  of  Land.  Containing,  1.  Con fi derations  on 
the  Reafonablenefs  and  Necefli ty  of  advancing  the  Farming  Intercity 
particularly  the  Corn-Trade.  2.  Confiderations  on  the  Cattle- Trade, 
and  the  Methods  of  railing  the  Britijb  Rents.  3.  Conliderations  on 
ether  Methods  of  relieving  our  Landholders.  With  political  Difcourfes 
on  the  Land-Tax,  War,  and  other'  Subjects  occalionally  intermix’d* 
WILLIAM  Allen,  of  Fobjion  in  Fembrokejhire ,  Efqj 

N.  B.  Fhe  above  pamphlets  are  all  printed  in  Obla<vo>  and  may 

be  bad  bound  together . 

The  TRUE  AMAZONS:  Or,  MONARCHY  of  BEES, 
Being  a  new  Difcovery  and  Improvement  of  chofe  wonderful  Creatures. 
By  Joseph  Warder,  of  Croydon^  Phylician,  The  Seventh  Edition, 
neatly  Printed,  price  i  s.  6  d. 

The  PRACTICAL  FARRIER:  Being  a  very  curious  Col¬ 
lection  of  well-experienced  Receipts  for  the  Cure  of  molt  common  Dif* 
tempers  incident  to  Horfes,  Oxen,  Cows,  Calves,  Sheep,  Lambs,  Hogs, 
and  Dogs:  Alfo  an  Account  of  Moles,  and  the  different  Method® 
of  deftroyin^  them.  The  Third  Edition.  Price  x  1.  - 


CHAP.  I. 


Of  the  Mature  of  the  Barley-Corn,  and  of  the 
" oils  and  Manures  for  the  Improvement 

HIS  Grain  is  well  known  to  excel  all  o- 
thers  for  making  of  Malts  that  produce 
thofe  fine  Britijh  Liquors,  Beer  and  Ale, 
which  no  other  Nation  can  equal  ;  but  as 
this  Excellency  cannot  be  obtained  unlefs 
the  feveral  Ingredients  are  in  a  perfect  State  and  Or¬ 
der,  and  thefe  alfo  attended  with  a  right  Judgment;  I 
fhall  treat  on  their  feveral  Particulars,  and  firft  of  Soils. 

This  Grain  I  annually  fow  in  my  Fields  on  different 
Soils,  whereby  I  have  brought  to  my  Knowledge  feve¬ 
ral  Differences  arifing  therefrom.  On  our  red  Clays, 
this  Grain  generally  comes  off*  reddifh  at  both  Ends,  and 
fometimes  all  over,  with  a  thick  Skin  and  tough  Na¬ 
ture,  fomewhat  like  the  Soil  it  grows  in,  and  therefore 
not  fo  valuable  as  that  of  contrary  Qualities ;  nor  are  the 
black,  bluifh,  marly  Clays  of  the  Vale  much  better, 
but  Loams  are,  and  Gravels  better  than  them,  as  all  the 
Chalks  are  better  than  Gravels ;  on  thefe  two  laff  Soils 
the  Barley  acquires  a  whitifh  Body,  a  thin  Skin,  a  fhort 
plump  Kernel,  and  a  fweet  Flour,  which  occafions 
thofe  fine,  pale,  and  amber  Malts  made  at  Dunftable , 
Tring ,  and  Dagnal ,  from  the  Barley  that  comes  off*  the 
white  and  gravelly  Grounds  about  thofe  Places  ;  for  it 
is  certain,  there  is  as  much  Difference  in  Barley  as  in 
Wheat  or  other  Grain,  from  the  Soil  it  comes  off,  as 
appears  by  the  excellent  Wheats  that  grow  in  the 
inarly  vale  Earths,  Peafe  in  Sands,  and  Barley  in  Gravels 
and  Chalks,  For  our  Mother  Earth,  as  it  is  de- 

ftinated  tp  the  Service  of  Man  in  the  Production  o£ 
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±  The  Nature  of  the  Barley-Corn, 

Vegetables,  is  compoled  of  various  Sorts  of  Soils  for 
different  Seeds  to  grow  therein.  And  fince  Providence 
has  been  pleafed  to  allow  Man  this  great  Privilege  for 
the  Imployment  of  his  Skill  and  Labour  to  improve 
the  fame  to  his  Advantage  *,  it  certainly  behoves  us  to 
acquaint  ourfelves  with  its  feveral  Natures,  and  how  to 
adapt  an  agreeable  Grain  and  Manure  to  their  natural 
Soil,  as  being  the  very  Foundation  of  enjoying  good 
and  bad  Malts.  This  is  obvious  by  parallel  Deducti¬ 
ons  from  Turneps  fown  on  rank,  clayey,  loamy. 
Grounds,  dreffed  with  noxious  Dungs  that  render  them 
bitter,  tough,  and  naufeous,  while  thole  that  grow  on 
Gravels,  Sands,  and  chalky  Loams,  under  the  Affift- 
ance  of  the  Fold,  or  Soot,  Lime,  Afhes,  Hornfhavings, 
Lj V.  are  fweet,  fhort,  and  pleafant.  ’Tisthe  fame  alfo 
with  Salads,  Afparagus,  Cabbages,  Garden -beans,  and 
all  other  culinary  Ware,  that  come  oft  thofe  rich 
Grounds,  glutted  with  the  great  Quantities  of  London , 
and  other  rank  Dungs,  which  are  not  near  fo  pure, 
fweet,  and  wholefome,  as  thofe  produced  from  Virgin- 
mould,  and  other  healthy  Earths  and  Manures. 

There  is  likewife  another  Reafon  that  has  brought 
a  Bifreputation  on  lome  of  the  Chiltern  Barley,  and 
that  is,  the  too  often  fowing  of  one  and  the  fame  Piece 
of  Ground,  whereby  its  fpirituous,  nitrous,  and  fulphu- 
reous  Qualities  are  exhaufted  and  wmrn  out,  by  the  con- 
llant  Attraction  of  its  beft  Juices  for  the  Nutriment  of 
the  Grain  :  To  fupply  which,  great  Quantities  of  Dungs 
are  often  incorporated  with  fuch  Earths,  whereby  they 
become  impregnated  with  four,  adulterated,  unwhole- 
feme  Qualities,  that  fo  afieCt  the  Barley  that  grows 
therein,  as  to  render  it  incapable  of  making  fuch  pure 
and  fweet  Malts,  as  that  which  is  fown  in  the  open 
champaign  Fields,  whofe  Earths  are  conftantly  refted 
every  third  Year,  called  Tb e  Fallow  Seajon ,  in  order  to 
difeharge  their  crude,  phlegmatic,  and  four  Property, 
by  the  feveral  Turnings  that  the  Plough  gives  them  part 
of  a  W inter,  and  one  whole  Summer,  which  expofes  the 
rough,  clotty,  loofe  Parts  of  the  Ground T  and  by  De¬ 
grees 
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grees  brings  them  into  a  Condition  of  making  a  Lodg¬ 
ment  of  thofe  faline  Benefits  that  arife  from  the  Earths, 
and  afterwards  fail  down,  and  redound  fo  much  to  the 
Benefit  of  all  Vegetables  that  grow  therein,  as  being  the 
Effence  and  Spring  of  Life  to  all  Things  that  have  root; 
and  though  they  are  firft  exhaled  by  the  Sun,  in  Vapour 
from  the  Earth,  as  the  Spirit  and  Breath  thereof,  yet  it 
is  returned  again  in  Snows,  Hails,  Dews,  &c.  more 
than  in  Rains,  by  which  the  Surface  of  the  Globe  is 
faturated;  from  whence  it  re-afcends  in  the  Juices  of 
Vegetables,  and  enters  into  all  thofe  Produdfions  as 
Food  and  Nourifhment,  which  the  Creation  fupplies. 

EIere  then  may  appear  the  Excellency  of  Creeping 
Seed-barley  in  a  Liquor  lately  invented,  that  impreg¬ 
nates  and  loads  it  with  Nitre  and  other  Salts  that  are 
the  neareft  of  all  others  to  the  true  and  original  Spirits 
or  Salt  of  the  Earth,  and  therefore  in  a  great  Meafure 
fupplies  the  Want  thereof,  both  in  Inclofures  and  open 
Fields ;  for  even  in  this  laft  it  is  fometimes  very  fcarce, 
and  in  but  fmall  Quantities,  efpecially  after  a  hot  dry 
Summer  and  mild  Winter,  when  little  or  no  Snows 
have  fell  to  cover  the  Earth,  and  keep  this  Spirit  in  ; 
by  which,  and  great  Frofts,  it  is  often  much  increafed, 
and  then  Ihews  itfelf  in  the  Warmth  of  Well  Waters, 
that  are  often  feen  to  wreak  in  the  cold  Seafons.  Now 
fmce  all  Vegetables,  more  or  lefs,  partake  of  thofe  Qua¬ 
lities  that  the  Soil  and  Manures  abound  with  in  which 
they  grow,  I  therefore  infer,  that  all  Barley,  fo  imbibed, 
improves  its  Productions  by  the  Afcenfion  of  thofe  fa- 
line  fpirituous  Particles  that  are  thus  lodged  in  the  Seed 
when  put  into  the  Ground,  and  are  Part  of  the  Nourifh¬ 
ment  the  After-Crop  enjoys  ;  and  for  this  Reafon  I 
doubt  not,  but  when  Time  has  got  the  Afcendant  of 
Prejudice,  the  whole  Nation  will  come  into  the  Practice 
of  the  invaluable  Receipt,  publifhed  in  The  Practical 
Farmer ,  Or,  Hertfordjhire  Hufbandman ,  Page  25,  not 
only  for  Barley,  but  other  Grains. 

But  notwithftanding  Barley  may  grow  on  a  light 
Soil  with  a  proper  Manure,  and  improve  by  the  Li- 
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quor  of  this  Receipt,  yet  this  Grain  may  be  damaged  or 
fpoiled  by  being  mown  too  foon,  which  may  afterwards 
be  difcovered  by  its  fhrivelled  and  lean  Body,  that  never 
will  make  right  good  Malt ;  or  if  it  is  mown  at  a  pro¬ 
per  Time,  and  if  it  be  houfed  damp,  or  wettilh,  it  wilt 
be  apt  to  heat  and  mow-burn,  and  then  it  will  never 
make  fo  good  Malt,  becaufe  it  will  not  fpire,  nor  come 
fo  regularly  on  the  Floor,  as  that  which  was  inned  dry. 

Again,  I  have  known  one  Part  of  a  Barley-Crop 
almoft  green  atHarveft,  another  Part  ripe,  and  another 
Part  between  both,  tho*  it  was  all  fown  at  once,  occa- 
fioned  by  the  feveral  Situations  of  the  Seed  in  the 
Ground,  and  the  fucceeding  Droughts.  The  Deepeft 
came  up  ffrong,  and  was  ripe  foon  eft,  the  next  Suc¬ 
ceeded  ;  but  the  Uppermoft,  for  want  of  Rain  and 
Cover,  lome  of  it  grew  not  at  all.  and  the  reft  was 
green  at  Harveft.  Now  thefe  Irregularities  are  greatly 
prevented  and  cured  by  the  Application  of  the  Ingre¬ 
dients  mentioned  in  the  Receipt,  which  infufes  fuch  a 
Moifture  into  the  Body  of  the  Seed,  as  with  the  Help 
of  a  little  Rain,  and  the  many  Dews,  makes  it  fpire, 
take  Root,  and  grow,  when  others  are  ruined  for  want 
of  the  Affiftance  ol  fuch  Steeping. 

Barley,  like  other  Grain,  will  alfo  degenerate,  and 
become  rank,  lean,  and  fmalh  bodied,  if  the  fame  Seed  is 
fown  too  often  in  the  Soif ;  ftis  therefore  that  the  beft 
Farmers  not  only  change  the  Seed  every  time,  but  take 
due  Care  to  have  it  off  a  contrary  Soil  that  they  fow  it 
into  this  makes  feveral  in  my  Neighbourhood  every 
Year  buy  their  Barley-Seed  in  the  Vale  of  Aylejbury^ 
that  grew  there  on  the  black,  clayey,  marly  Loams,  to 
fow  in  Chalks,  Gravels,  &c.  Others  every  fecond  Year 
will  go  from  hence  to  Fulham ,  and  buy  the  Forward, 
or  Rath-ripe  Barley,  that  grows  there  on  fandy  Ground  ; 
both  which  Methods  are  great  Improvements  of  this 
Corn  ;  and  whether  it  be  for  Sowing,  or  Malting,  the. 
plump,  weighty,  and  white  Barley-Corn  is  in  aft  Re- 
Ipcdts  much  kinder  than  the  lean  flinty  Sorts. 
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CHAP.  II. 

Of  Making  Malt. 

AS  I  have  defcribed  the  Ground  that  returns  the 
bed  Barley,  I  now  come  to  treat  of  making  it  into 
Malt  *,  to  do  which,  the  Barley  is  put  into  a  leaden  or 
tiled  Cidern,  that  holds  five,  ten,  or  more  Quarters, 
that  is  covered  with  Water,  four  or  fix  Inches  above  the 
Barley,  to  allow  for  its  Swell *,  here  it  lies  five  or  fix 
Tides,  as  the  Malfler  calls  it,  reckoning  twelve  Hours 
to  the  Tide,  according  as  the  Barley  is  in  Body  or  in 
Drynefs  ;  for  that  which  comes  off  Clay,  or  has  been 
wafhed  and  damaged  by  Rains,  requires  lefs  Time  than 
the  dryer  Grain  that  was  inned  well,  and  grew  on  Gra¬ 
vels  or  Chalks ;  the  fmooth  plump  Corn  imbibing  the 
Water  more  kindly,  when  the  lean  and  deely  Barley  will 
not  fo.  naturally  ;  but  to  know  when  it  is  enough,  is  to 
take  a  Corn,  end- ways,  between  the  Fingers,  and  gently 
crufh  it,  and  if  it  is  in  all  Parts  mellow,  and  the  Hufk 
opens,  or  darts  a  little  from  the  Body  of  the  Corn,  then 
it  is  enough  :  The  Nicety  of  this  is  a  material  Point ; 
for  if  it  is  infufed  too  much,  the  Sweetnefs  of  the  Malt 
will  be  greatly  taken  off,  and  yield  the  lefs  Spirit,  and 
fo  will  caufe  Deadnefs  and  Sournefs  in  Ale  or  Beer  in 
a  fhort  Time,  for  theGoodnefs  of  the  Malt  contributes 
much  to  the  Prefervation  of  all  Ales  and  Beers.  Then 
the  Water  mud  be  drained  from  it  very  well,  and  it  will 
come  equal  and  better  on  the  Floor,  which  may  be  done 
in  twelve  or  fixteen  Hours  in  temperate  Weather,  but 
in  cold  near  thirty.  From  the  Ciftern,  it  is  put  into  a 
fquare  Hutch  or  Couch,  where  it  mud  lie  thirty  Hours, 
for  the  Officer  to  take  his  Gage,  who  allows  four  Buffi- 
els  in  the  Score  for  the  Swell  in  this,  or  the  Cidern  ; 
then  it  mud  be  worked  Night  and  Day  in  one  or  two 
Heaps,  as  the  Weather  is  cold  or  hot,  and  turned  every 
four,  fix,  or  eight  Hours,  the  outward  Part  inwards, 
and  the  Bottom  upwards,  always  keeping  a  clear  Floor, 
that  the  Corn  that  lies  next  to  it  be  not  chilled  %  and 
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as  foon  as  it  begins  to  come  or  fpire,  then  turn  it  every 
three,  four,  or  five  Hours,  as  was  done  before,  according 
to  the  Temper  of  the  Air,  which  greatly  governs  this 
Management,  and  as  it  comes  or  works  more,  fo  muff 
the  Heap  be  fpreaded  and  thinned  larger  to  cool  it. 
Thus  it  may  lie  and  be  wotked  on  the  Floor  in  feveral 
Parallels,  two  or  three  Feet  thick,  ten  or  more  Feet 
broad,  and  fourteen  or  more  in  Length,  to  chip  orfpire, 
but  not  too  much  nor  too  faff  ;  and  when  it  is  come 
enough,  it  is  to  be  turned  twelve  or  fixteen  Times  in 
twenty- four  Hours,  if  the  Seafon  is  warm,  as  in  March , 
Aprils  or  May ;  and  when  it  is  fixed,  and  the  Root  be¬ 
gins  to  be  dead,  then  it  muff  be  thickened  again,  and 
carefully  kept  often  turned  and  worked,  that  the  Grow¬ 
ing  of  the  Root  may  not  revive,  and  this  is  better  done 
with  the  Shoes  off  than  on  *,  and  here  the  Workman’s 
Art  and  Diligence  in  particular  is  tried,  in  keeping  the 
Floor  clear,  and  turning  the  Malt  often,  that  it  neither 
moulds  nor  aker-fpires,  that  is,  that  the  Blade  does  not 
grow  out  at  the  oppofite  End  of  the  Root  •,  for,  if  it 
does,  the  Flower  and  Strength  of  the  Malt  is  gone,  and 
nothing  left  behind  but  the  Aker-fpire,  Hufk,  and 
Tail  :  Nov/  when  it  is  at  this  Degree,  and  fit  for  the 
Kiln,  it  is  often  praCtifed- to  put  it  into  a  Heap,  and 
let  it  lie  twelve  Hours  before  it  is  turned,  to  heat  and 
mellow,  which  will  much  improve  the  Malt  if  it  is 
done  with  Moderation,  and  after  that  Time  it  mufl  be 
turned  every  fix  Hours  during  twenty-four  ;  but  if  it 
is  overheated,  it  will  become  like  Greafe  and  be  fpoil- 
ed,  or  at  leaft  caufe  the  Drink  to  be  unwholfome  ; 
When  this  Operation  is  over,  it  then  muit  be  put  on 
the  Kiln,  to  dry  four,  fix,  or  twelve  Hours,  according 
to  the  Nature  of  the  Malt,  for  the  pale  Sort  requires 
more  Leifure,  and  lefs  Fire  than  the  amber  or  brown 
Sorts  ?  Three  Inches  thick  was  formerly  thought  a 
fufficient  Depth  for  the  Malt  to  lie  on  the  Hair-cloth, 
but  now  fix  is  often  allowed  it  to  a  Fault  j  fourteen  or 
fixteen  Feet  fquare  will  dry  about  two  Quarters,  if  the 
lies  four  Inches  thjcl^  and  here  it  fhould  be  turn? 
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ed  every  two,  three,  or  four  Hours,  keeping  the  Hair¬ 
cloth  clear  :  The  Time  of  preparing  it  from  the  Ciftern 
to  the  Kiln  is  uncertain,  according  to  the  Seafon  of 
the  Year  ;  in  moderate  Weather,  three  Weeks  are  often 
fufficient.  If  the  Excifeman  takes  his  Gage  on  the 
Floor,  he  allows  ten  in  the  Score,  but  he  fometimes 
gages  in  Ciftern,  Couch,  Floor,  and  Kiln,  and  where  he 
can  make  moft,  there  he  fixes  his  Charge :  When  the 
Malt  is  dried,  it  muft  not  cool  on  the  Kiln,  but  be  di¬ 
rectly  thrown  off,  not  into  a  Heap,  but  fpreaded  wide 
in  an  airy  Place,  ’till  it  is  thoroughly  cool,  then  put 
it  into  a  Heap,  or  otherwife  difpofe  of  it. 

The  r  e  are  feveral  Methods  ufed  in  drying  of  Malts, 
as  the  Iron  Plate-frame,  the  Tile-frame,  that  are  both 
full  of  little  Holes :  The  Brafs-wired  and  Iron-wired 
Frame,  and  the  Hair-cloth-,  the  Iron  and  Tiled  ones 
were  chiefly  invented  for  drying  of  brown  Malts,  and 
faving  of  Fuel ;  for  thefe,  when  they  come  to  be  tho¬ 
rough  hot,  will  make  the  Corns  crack  and  jump  by  the 
Fiercenefs  of  their  Heat,  fo  that  they  will  be  roafted  or 
fcorched  in  a  little  Time,  and  after  they  are  off  the 
Kiln,  to  plump  the  Body  of  the  Corn,  and  make  it  take 
the  Eye,  fome  will  fprinkle  Water  over  it,  that  it  may 
meet  with  the  better  Market :  But  if  fuch  Malt  is  not 
ufed  quickly,  it  will  flacken  and  lofe  its  Spirits  to  a 
great  Degree,  and,  perhaps,  in  half  a  Year  or  lefs,  may 
be  taken  by  the  Whools  and  fpoiled  :  Such  hafty  Dry¬ 
ings,  or  Scorchings,  are  alfo  apt  to  bitter  the  Malt,  by 
burning  its  Skin,  and  therefore  thefe  Kilns  are  not  fo 
much  ufed  now  as  formerly  :  The  Wire- frames  indeed 
are  fomething  better,  yet  they  are  apt  to  fcorch  the 
outward  Part  of  the  Corn,  that  cannot  be  got  off  fo 
foon  as  the  Hair-cloth  admits  of,  for  thefe  muft  be 
fwept,  when  the  other  is  only  turned  at  once ;  how¬ 
ever,  thefe  laft  three  Ways  are  now  in  much  Requeft 
for  drying  pale  and  amber  Malts,  becaufe  their  Fire 
may  be  kept  with  more  Leiftire,  and  the  Malt  more 
gradually  and  truer  dried,  but  by  many  the  Hair-cloth 
is  reckoned  the  beft  of  all. 
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Malts  are  dried  with  feveral  Sorts  of  Fuel ;  as  the 
Coak,  Welch-coal,  Straw,  Wood,  and  Fern,  &c.  But 
the  Coak  is  reckoned  by  moil  to  exceed  all  others  for 
making  Drink  of  the  fined;  Flavour  and  pale  Colour,  be- 
caufe  it  fends  no  Smoak  forth  to  hurt  the  Malt  with  any 
offenfive  Tang,  that  Wood,  Fern,  and  Straw  are  apt  to 
do  in  a  lefifer  or  greater  Degree  *,  but  there  is  a  Diffe¬ 
rence  even  in  what  is  called  Coak,  the  right  Sort  being 
large  Pit-coal  charked  or  burnt  in  fome  Meafure  to  a 
Cinder,  ’till  all  the  Sulphur  is  confumed  and  evaporated 
away,  which  is  called  Coak,  and  this,  when  it  is  truly 
made,  is  the  bed:  of  all  other  Fuels ;  but  if  there  is  but 
one  Cinder  as  big  as  an  Egg,  that  is  not  thoroughly 
cured,  the  Smoak  of  this  one  is  capable  of  doing  a  little 
Damage,  and  this  happens  too  often  by  the  Negligence 
or  Avarice  of  the  Coak-maker  :  There  is  another  Sort, 
by  fome  wrongly  called  Coak,  and  rightly  named  Culrn 
or  Welch-coal,  from  Swanzey  in  Pembrokefire^  being  of 
a  hard  dony  Subdance,  in  fmall  Bits,  refembling  a  fihin- 
ing  Coal,  and  will  burn  without  Smoak,  and  by  its  ful- 
phureous  Effluvia  cad  a  mod:  excellent  Whitenefs  on  all 
the  outward  Parts  of  the  grainy  Body  :  In  Devonjhire  I 
have  feen  their  Marble  or  grey  Fire-done  burnt  into 
Lime  with  the  drong  Fire  that  this  Culm  makes, 
and  both  this  and  the  chark’d  Pit-coal  afford  a  mod 
fweet,  moderate,  and  certain  Fire  to  all  Malt  that  is 
dried  by  it. 

Straw  is  the  next  fwee ted  Fuel,  but  Wood  and 
Fern  word  of  all. 

Some  I  have  known  put  a  Peck  or  more  of  Peafe, 
and  malt  them  with  five  Quarters  of  Barley,  and  they 
will  greatly  mellow  the  Drink,  and  fo  will  Beans  5  but 
they  won’t  come  fo  foon,  nor  mix  fo  conveniently  with 
the  Malt,  as  the  Pea  will. 

I  know  a  Farmer,  when  he  fends  five  Quarters  of 
Barley  to  be  malted,  puts  in  half  a  Peck  or  more  of 
Oats  amongd  them,  to  prove  he  has  Judice  done  him 
by  the  Maker,  who  is  hereby  confined  not  to  change 
his  Malt,  by  reafon  others  won’t  like  fuch  a  Mixture. 

But 
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But  there  is  an  Abufe  fometimes  committed  by  a  ne- 
cefiitous  Malder,  who,  to  come  by  Malt  fooner  than  or¬ 
dinary,  makes  Ufe  of  Barley  before  it  is  thoroughly 
fweated  in  the  Mow,  and  then  it  never  makes  right 
Malt,  but  will  be  deely  and  not  yield  a  due  Quantity 
of  Wort,  as  I  knew  it  once  done  by  a  Perfon  that 
thradied  the  Barley  immediately  from  the  Cart  as  it 
was  brought  out  of  the  Field,  but  they  that  ufed  its 
Malt  fuffered  not  a  little,  for  it  was  impoffible  it  fliouid 
be  good,  becaufe  it  did  not  thoroughly  chip  or  fpire  on 
the  Floor,  which  caufed  this  Sort  of  Malt,  when  the 
Water  was  put  to  it  in  theMafh-tub,  to  fwell  up  and 
abforb  the  Liquor,  but  not  return  its  due  Quantity  a- 
gain,  as  true  Malt  would  nor  was  the  Drink  of  this 
Malt  ever  good  in  the  Barrel,  but  remained  a  raw  infi- 
pid  Beer,  pad  the  Art  of  Man  to  cure,  becaufe  this, 
like  Cyder  made  from  Apples  directly  off  the  T  ree,  that 
never  fweated  out  their  phlegmatic  crude  Juice  in  the 
Heap,  cannot  produce  a  natural  Liquor  from  fuch  un¬ 
natural  Management ;  for  Barley  certainly  is  not  fit  to 
make  Malt  of  till  it  is  fully  mellowed  and  fweated  in 
the  Mow,  and  the  Seafon  of  the  Year  is  ready  for  it, 
without  both  which  there  can  be  no  Adurance  of  good 
Malt :  Several  Inftances  of  this  untimely  making  Malt 
I  have  known  to  happen,  that  has  been  the  Occafion  of 
great  Quantities  of  bad  Ales  and  Beers  ;  for  fuch  Malt 
retaining  fome  of  its  Barley  Nature,  or  that  the  Seafon 
of  the  Year  is  not  cold  enough  to  admit  of  its  natural 
Working  on  the  Floor,  is  not  capable  of  producing  a 
true  Malt,  but  will  caufe  its  Drink  to  dink  in  the  Cafk 
in  dead  of  growing  fit  for  Ufe,  as  not  having  its  genuine 
Malt  Nature  to  cure  and  preferve  it,  which  all  good 
Malts  contribute  to  as  well  as  the  Flop. 

There  is  another  Damage  I  have  known  to  accrue 
to  the  Buyer  of  Malt  by  Meliilet,  a  mod  dinking  Weed 
that  grows  among  fome  Barley,  and  is  fo  mifchievoudy 
predominant,  as  to  taint  it  to  a  fad  Degree,  becaufe  its 
black  Seed,  like  that  of  an  Onion,  being  leflfer  than  the 
Barley,  cannot  be  intirely  feparated,  which  obliges  it  to 


to  To  know  good  from  bad  Malts, 

be  malted  with  the  Barley,  and  makes  the  Drink  fo 
heady,  that  it  is  apt  to  fuddle  the  Unwary  by  drinking 
a  fmall  Quantity  :  This  Weed  is  fo  natural  to  fome 
Ground,  that  the  Farmer  defpairs  of  ever  extirpating 
it,  and  is  to  be  avoided  as  much  as  poftible,  becaufe  it 
very  much  hurts  the  Drink  that  is  made  from  Malt 
mixed  with  it,  by  its  naufeous  Scent  and  Tafte,  as  may 
be  perceived  by  the  Ointment  made  with  it  that  bears 
its  Name  :  I  knew  a  Victualler  that  bought  a  Parcel  of 
Malt  that  this  Weed  was  amongft,  and  it  fpoiled  all  the 
Brewings,  and  Sale  of  the  Drink,  for  it  is  apt  to  caufe 
Fevers,  Colics,  and  other  Diftempers  in  the  Body. 

Da  r ne  l  is  a  rampant  W eed  and  grows  much  among 
fome  Barley,  efpecially  in  the  bad  Hufbandman’sGround, 
and  moft  where  it  is  fown  with  the  Seed-barley  :  It  does 
the  lead:  Harm  amongft:  Malt,  becaufe  it  adds  a- Strength 
to  it,  and  quickly  intoxicates,  if  there  is  much  in  it ; 
but  where  there  is  but  little  the  Malfter  regards  it  not, 
for  the  Sake  of  its  inebriating  Quality.  There  are  o- 
ther  Weeds  or  Seeds  that  annoy  the  Barley  ;  but  as  the 
Screen,  Sieve,  and  Throwing  will  take  moil  of  them 
out,  there  does  not  require  here  a  Detail  of  their  Par¬ 
ticulars.  Oats,  malted  as  Barley  is,  will  make  a  weak, 
foft,  mellow,  and  pleafant  Drink;  but  Wheat,  when 
done  fo,  will  produce  aftrong,  heady,  nourifhing,  well- 
tailed,  and  fine  Liquor,  which  is  now  more  pradtifed 
than  ever. 


C  H  A  P.  III. 

To  know  good  from  bad  Malts. 

THIS  is  a  Matter  of  great  Importance  to  all 
Brewers,  both  public  and  private,  for  it  is  com¬ 
mon  for  the  Sellers  to  cry.  All  is  good,  but  the  Buyer’s 
Cafe  is  different ;  wherefore  it  is  prudential  to  endea¬ 
vour  to  be  Mailers  of  this  Knowledge  ;  for  I  have  heard 
a  great  Malfter  that  lived  towards  Ware  fay,  he  knew  a 
grand  Brewer,  that  wetted  near  two  hundred  Quarters  a 

Week, 
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Week,  was  not  a  Judge  of  good  and  bad  Malts,  without 
which  it  is  impoftible  to  draw  a  true  Length  of  Ale  or 
Beer.  To  do  this,  I  know  but  of  few  Ways,  Firjl ,  By 
the  Bite  *,  is  to  break  the  Malt- Corn  acrofs  between  the 
Teeth,  in  the  Middle  of  it  or  at  both  Ends,  and  if  it 
t aft e th  mellow  and  fweet,  has  a  round  Body,  breaks  foft, 
is  full  of  Flour  all  its  Length,  fmells  well,  and  has  a 
thin  Skin,  then  itls  good.  Secondly^  By  Watery  is  to 
take  a  Glafs  near  full,  and  put  in  fome  Malt,  and  if  it 
fwims,  it  is  right,  but  if  any  finks  to  the  Bottom,  then 
it  is  not  true  Malt,  but  fteely,  and  retains  fomewhat  of 
its  Barley  Nature  ;  yet,  I  muft  own,  this  is  not  an  infal¬ 
lible  Rule,  becaufe  if  a  Corn  of  Malt  is  cracked,  fplit,  or 
broke,  it  will  then  take  the  Water  and  fink,  but  there 
may  an  Allowance  be  given  for  fuch  Incidents,  and  ftill 
Room  enough  to  make  a  Judgment.  Thirdly ,  Malt* 
that  is  truly  made,  will  not  be  hard  and  fteely,  but  of  fa 
mellow  a  Nature,  that,  if  forced  againft  a  dry  Board* 
will  mark,  and  caft  a  white  Colour  almoft  like  Chalk. 
Fourthly ,  Malt  that  is  not  rightly  made  will  be  Part  of 
it  of  a  hard  Barley  Nature,  and  weigh  heavier  than  that 
which  is  true  Malt. 


CHAP.  IV. 

Of  the  Nature  and  life  of  Pale,  Amber,  and 

Brown  Malts. 

TH E  pale  Malt  is  the  Ooweft  and  flackeft  dried 
of  any,  and  where  it  has  had  a  leifure  Fire,  a  fuf- 
ficient  Time  allowed  it  on  the  Kiln,  and  a  due  Care 
taken  of  it,  the  Flour  of  the  Grain  will  remain  in  its 
full  Quantity,  and  thereby  produce  a  greater  Length  of 
Wort,  than  the  brown  high  dried  Malt,  for  which  Rea- 
jbn  it  is  fold  for  one  or  two  Shillings  per  Quarter  more 
than  that :  This  pale  Malt  is  alfo  the  molt  nutritious 
Sort  to  the  Body  of  all  others,  as  being  in  this  State  the 
moil  fimple  and  neareft  to  its  original  Barley-corn,  that 
will  retain  an  alcalous  and  balfamic  Quality  nluch  longer 
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than  the  brown  Sort  ;  the  tender  Drying  of  this  Malt 
bringing  its  Body  into  fo  foft  a  Texture  of  Parts,  that 
mold  of  the  great  Brewers  brew  it  with  Spring  and  Well- 
waters,  whofe  hard  and  binding  Properties  they  think  a- 
gree  belt  with  this  lcofe-bodied  Malt,  either  in  Ales  or 
Beers,  and  which  will  alfo  difpenfe  with  hotter  Waters 
in  brewing  of  it,  than  the  brown  Malt  can. 

The  amber-coloured  Malt  is  thaf  which  is  dried  in 
a  medium  Degree,  between  the  Pale  and  the  Brown, 
and  is  very  much  in  Ufe,  as  being  free  of  either  Ex- 
tream.  Its  Colour  is  pleafant,  its  Take  agreeable,  and 
its  Nature  wholefome,  which  makes  it  be  preferred  by 
many  as  the  befb  of  Malts;  this  by  fome  is  brewed  ei¬ 
ther  with  hard  or  foft  Waters,  or  a  Mixture  of  both. 

The  brown  Malt  is  the  fooneft  and  higheft  dried  of 
any,  even  till  it  is  fo  hard,  that  it  is  difficult  to  bite  fome 
of  its  Corns  afunder,  and  is  often  fo  crufted  or  burnt, 
that  the  farinous  Part  lofes  a  great  deal  of  its  effential 
Salts  and  vital  Property,  which  frequently  deceives  its 
ignorant  Brewer,  that  hopes  to  draw  as  much  Drink 
from  a  Quarter  of  this,  as  he  does  from  Pale  or  Amber 
Sorts :  This  Malt,  by  fome,  is  thought  to  occafion  the 
Gravel  and  Stone,  befides  what  is  commonly  called  the 
Heart-burn  ;  and  is  by  its  fbeely  Nature  lefs  nouriffiing 
than  the  Pale  or  Amber-malts,  being  very  much  im¬ 
pregnated  with  the  fiery  fumiferous  Particles  of  the 
Kiln,  and  therefore  its  Drink  fooner  becomes  fharp  and 
acid  than  that  made  from  the  Pale  or  Amber  Sorts,  if 
they  are  all  fairly  brewed:  For  thisReafon  the  London 
Brewers  moftly  ufe  the  T'hafnes  or  New  River  Waters  to 
brew  this  Malt  with,  for  the  Sake  of  its  foft  Nature, 
whereby  it  agrees  with  the  harffi  Qualities  of  it  better 
than  any  of  the  Well  or  other  hard  Sorts,  and  makes  a 
lufcious  Ale  for  a  little  While,  and  a  But-beer  that  will 
keep  very  well  five  or  fix  Months,  but  after  that  Time 
it  generally  grows  ftaie,  notwithftanding  there  be  ten 
or  twelve  Bufhels  allowed  to  the  Hogfhead,  and  it  be 
hopped  accordingly* 


Pale 
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Pale  and  Amber  Malts  dried  with  Coak  or  Culm, 
obtain  a  more  clean,  bright,  pale  Colour,  than  if  dried 
with  any  other  Fuel,  becaufe  there  is  not  Smoak  to 
darken  and  fully  their  Skins  or  Hulks,  and  give  them  an 
ill  Relilh,  that  thofe  Malts  little  or  more  have,  which 
are  dried  with  Straw,  Wcod,  or  Fern,  &c.  The  Coak 
ox  Welch  Coal  alfo  makes  more  true  andcompleat  Malt, 
as  I  have  before  hinted,  than  any  other  Fuel,  becaufe 
its  Fire  gives  both  a  gentle  and  certain  Heat,  whereby 
the  Corns  are  in  all  their  Parts  gradually  dried,  and 
therefore  of  late  thefe  Malts  have  gained  iuch  a  Repu¬ 
tation  that  great  Quantities  have  been  confumed  in  mod 
Parts  of  the  Nation  for  their  wholefome  Natures  and 
fweet  fine  Talle :  Thefe  make  .fuch  fine  Ales  and  Butt- 
beers,  as  has  tempted  feveral  of  our  Mahlers  in  my 
Neighbourhood  to  burn  Coak  or  Culm  at  a  great  Ex¬ 
pence  of  Carriage  thirty  Miles  from  London. 

Next  to  the  Coak-dried  Malt,  the  Straw-dried  is 
the  fweetefl  and  beft  tailed  :  This,  I  mull  own,  is  fome- 
times  well  malted,  where  the  Barley,  Wheat,  Straw, 
Conveniences,  and  the  Maker’s  Skill  are  good  ;  but  as 
the  Fire  of  the  Straw  is  not  fo  regular  as  the  Coak,  the 
Malt  is  attended  with  more  Uncertainty  in  its  Making, 
becaufe  it  is  difficult  to  keep  it  to  a  moderate  and  equal 
Heat,  and  alfo  expofes  the  Malt  in  fame  Degree  to  the 
Talle  of  the  Smoak. 

Brown  Malts  are  dried  with  Straw,  Wood,  and  Fern, 
&c.  the  Straw-dried  is  far  the  bell,  but  the  Wood-fort 
has  a  moll  unnatural  Talle,  that  few  can  bear  with,  but 
the  Neceffitous,  and  thofe  that  are  accuftomed  to  its 
ftrong  fmoaky  Tang  ;  yet  it  is  much  ufed  in  fome  of 
the  Wellern  Parts  of  England ,  and  many  thoufand 
Quarters  of  this  Malt  have  been  formerly  ufed  in  Lon¬ 
don  for  brewing  the  Butt-keeping  Beers  with,  and  that 
becaufe  it  fold  for  two  Shillings  per  Quarter  cheaper 
than  the  Straw-dried  Malt;  nor  was  this  Quality  of  the 
Wood-dried  Malt  much  regarded  by  lome  of  its 
Brewers,  for  that  its  ill  Talle  is  loft  in  nine  or  twelve 
Months^  by  the  Age  pf  the  Beer,  and  the  Strength  of 
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the  great  Quantity  of  Hops  that  were  ufed  in  its  Prc- 
fervation. 

The  Fern-dried  Malt  is  alfo  attended  with  a  rank 
difagreeable  Tade  from  the  Smoak  of  this  Vegetable, 
with  which  many  Quarters  of  Malt  are  dried,  as  appears 
by  the  great  Quantities  annually  cut  by  Maliters  on  our 
Commons,  for  the  two  prevalent  Reafons,  Cheapnefs 
and  Plenty. 

At  Bridport  in  Dorfetjhire ,  I  knew  an  Inn-keeper  ufe 
half  Pale  and  half  Brown  Malt  for  brewing  his  Butt- 
beers,  that  proved  to  my  Palate  the  bell  I  ever  drank 
on  the  Road,  which  I  think  may  be  accounted  for,  in 
that  the  Pale  being  the  (lacked,  and  the  Brown  the  har- 
deft  dried,  mud  produce  a  mellow  good  Drink,  by  the 
Help  of  a  requidte  Age,  that  will  reduce  thofe  Ex- 
treams  to  a  proper  Quality. 


CHAP.  V. 


Of  the  Nature  of  feveral  Waters,  and  their  Ufe  in 
Brewing.  Andfirft  ^Well-waters. 

A  T  E  R,  next  to  Malt,  is  wha t  by  Courfe  comes 


V  V  here  under  Confideration,  as  a  Matter  of  great 
Importance  in  brewing  of  wholefome  fine  Malt-liquors, 
and  is  of  fuch  Confequence,  that  it  concerns  every  one 
to  know  the  Natureof  the  Water  he  brews  with,  becaufe 
it  is  the  Vehicle  by  which  the  nutritious  and  pleafant 
Particles  of  the  Malt  and  Hop  are  conveyed  into  our 
Bodies,  and  there  become  a  Diluter  of  our  Food  :  Now 
the  more  fimple  and  freer  every  Water  is  from  foreign 
Particles,  the  better  it  will  anfwer  thofe  Ends  and  Pur- 
pofes-,  for,  as  Dr.  Mead  obferves,  fome  Waters  are  fo 
loaded  with  dony  Corpufcles,  that  even  the  Pipes  thro9 
which  they  are  carried,  in  Time,  are  incruded  and  dop- 
ped  up  by  them,  and  are  of  that  petrifying  Nature  as  to 
breed  the  Stone  in  the  Bladder,  which  many  of  the  Pa-* 
rifians  have  been  Indances  of,  by  ufing  this  Sort  of  Wa- 
ter  out  of  the  River  Seine.  And  of  this  Nature  is  an¬ 


other 
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other  at  Rowel  in  Northamptonshire,  which  in  no  great 
Diflance  of  Time  fo  clogs  the  "Wheel  of  an  overlliot 
Mill  there,  that  they  are  forced  with  convenient  Inftru- 
ments  to  cut  Way  for  its  Motion  ,  and  what  makes  it 
Hill  more  evident,  is  the  Sight  of  thofe  incrufted  Sides 
of  the  Tea-kettles,  that  the  hard  Well-waters  are  the 
Occafion  of,  by  being  often  boiled  in  them  :  And  it  is 
farther  related  by  the  fame  Dodtor,  that  a  Gentlewoman 
afflicted  with  frequent  Returns  of  violent  Colic-pains 
was  cured  by  the  Advice  of  Van  Helmont ,  only  by  leav-> 
ing  off  drinking  Beer  brewed  with  Well-water:  It  is 
true,  fuch  a  Fluid  has  a  greater  Force  and  Aptnefs  to  ex- 
trad:  the  Tindture  out  of  Malt,  than  is  to  be  had  in  the 
more  innocent  and  foft  Liquors  of  Rivers :  But  for  this 
very  Reafon  it  ought  not,  unlefs  upon  mere  Neceffity, 
to  be  made  Ufe  of  *,  this  Quality  being  owing  to  the  mi¬ 
neral  Particles  and  alluminous  Salts  with  which  it  is  im¬ 
pregnated.  For  thefe  Waters,  thus  faturated,  will,  by 
their  various  Gravities  in  Circulation,  depofitthemfelves 
in  one  Part  of  the  animal  Body  or  other,  which  has  made 
fome  prove  the -Goodnefs  of  Water  by  the  Lightnefs 
of  its  Body  in  the  Water- fcales,  now  fold  in  feveral  of 
the  London  Shops,  in  order  to  avoid  the  fcorbu tic,  co- 
licy,  hypocondriac,  and  other  ill  Effedis  of  the  clayey 
and  other  grofs  Particles  of  ilagnating  Well-waters,  and 
the  calculous  Concretions  of  others ;  and  therefore  fuch 
Waters  ought  to  be  miftrufted  more  than  any,  where 
they  are  not  pure,  clear,  and  foft,  or  that  do  not  arife 
from  good  Chalks  or  ftony  Rocks,  that  are  generally 
allowed  to  afford  the  beft  of  all  the  Well-forts. 

Spring- Waters  are  in  general  liable  to  partake  of 
thofe  Minerals  thro9  which  they  pafs,  and  are  falubrious 
or  mifchievous  accordingly.  At  Uppingham  in  Rutland , 
their  Water  is  faid  to  come  off  an  Allum-rock,  and  fo 
tinges  their  Beer  with  its  faline  Quality,  that  it  is  eafily 
tailed  at  the  find  Draught.  And  Dean  m  Northamp¬ 
tonshire,  I  have  feen  the  very  Stones  colour  the  rufty 
Iron  by  the  conflant  Running  of  a  Spring- water ;  but 
that  which  will  lather  with  Soap*  or  fuch  foft  Water 
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that  percolates  thro5  Chalk,  or  a  grey  Fire-ftone,  is  ge¬ 
nerally  accounted  belt  *,  for  Chalk  in  this  Refped  ex¬ 
cels  all  other  Earths,  in  that  it  adminiflers  nothing  un- 
wholefome  to  the  perfluent  Waters,  but  undoubtedly 
abforbs,  by  its  drying  fpungy  Quality,  any  ill  Minerals, 
that  may  accompany  the  Water  that  runs  thro5  them. 
For  which  Reafon  they  throw  in  great  Quantities  of 
Chalk  into  their  Wells  a tAile/bury  to  foften  their  Wa¬ 
ter,  which  coming  off  a  black  Sand-flone,  is  fo  hard  and 
fharp,  that  it  will  often  turn  their  Beer  four  in  a  Week’s 
Ti  me,  fo  that  in  its  original  State  it  is  neither  fit  to 
wadi  nor  brew  with,  but  fo  long  as  the  alcalous  foft 
Particles  of  the  Chalk  hold  good,  they  put  it  to  both 
Ufes. 

River- Waters  are  lefs  liable  to  be  loaded  with 
metallic,  petrifying,  faline,  and  other  infanous  Particles 
of  the  Earth,  than  the  Well  or  Spring-forts  are,  efpe- 
cially  at  fome  Diftance  from  the  Spring-head,  becaufe 
the  Rain-water  mixes  with  and  foftens  it ;  and  are  alfo 
much  cured  by  the  Sun’s  Heat  and  the  Air’s  Power,  for 
which  Reafon  I  have  known  feveral  fo  ftrid,  that  they 
will  not  let  their  Horfes  drink  near  the  firfl  Rife  of 
fome  of  them  ;  this  I  have  feen  the  fad  Effeds  of,  and 
which  has  obliged  me  to  avoid  two  that  run  crofs  a 
Road  in  Bucks  andHertf  'ordfhire :  But  in  their  Runnings 
they  often  colled  grofs  Particles,  from  ouzy  muddy 
Mixtures,  particularly  near  Town,  that  make  the  Beer 
fubjed  to  new  Fermentations,  and  grow  foul  upon  Al¬ 
teration  of  Weather,  as  the  'Thames-  water  generally  does ; 
yet  is  this  for  its  Softnefs  much  better  than  the  hard 
Sort*,  however,  both  thefe  Waters  are  ufed  by  fome 
Brewers,  as  I  fhall  hereafter  obferve  :  But  where  a  Ri¬ 
ver-water  can  be  had  clear  in  a  dry  Time,  when  no 
great  Rain  has  lately  fell  out  of  Rivulets,  or  Rivers  that 
have  a  gravelly,  chalky,  fandy,  or  ilony  Bottom,  free 
from  the  Diflurbance  of  Cattle,  &V.  and  in  good  Air, 
as  that  of  Barkhamft&ad  St.  Peter's  in  Herifordjhire  is  \ 
it  may  then  juftly  claim  the  Name  of  a  moft  excellent 
Water  for  Brewing,  and  will  make  a  flronger  Drink 
3  with 
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with  the  fame  Quantity  of  Malt  than  any  of  the  Well- 
waters  ;  infomuch  that  that  of  the  Thames  has  been 
proved  to  make  as  ftrong  Beer  with  feven  Bufhels  of 
Malt,  as  Well-water  with  eight  and  fo  are  all  River- 
waters  in  a  proportionable  Degree,  and,  where  they  can 
be  obtained  clean  and  pure,  Drink  may  be  drawn  fine 
in  a  few  Days  after  Tunning. 

Rain-Water  is  very  foft,  of  a  molt  Ample  and 
pure  Nature,  and  the  heft  Diluter  of  any,  efpecially  if 
received  free  from  Dirt,  and  the  Salt  of  Mortar  that  of¬ 
ten  mixes  with  it  as  it  runs  off  tiled  Roofs ;  this  is  very 
agreeable  for  brewing  of  Ales  that  are  not  to  be  kept  a 
great  While,  but  for  Beers  that  are  to  remain  feme 
Time  in  the  Calks,  it  is  not  fo  well,  as  being  apt  to 
putrify  the  fooneft  of  any. 

Pond-Waters;  this  includes  all  Handing  Waters 
chiefly  from  Rain,  and  are  good  or  bad  as  they  happen  ; 
for  where  there  is  a  clean  Bottom,  and  the  Water  lies 
undifturbed  from  the  Tread  of  Cattle,  or  too  many 
Fifh,  in  an  open  found  Air,  in  a  large  Quantity,  and 
where  the  Sun  has  free  Accefs,  it  then  comes  near,  if 
not  quite  as  good  as  Rain  or  River- waters ;  as  is  that  of 
.  Blue-pot  Pond  on  the  high  Green  at  Gaddefden  in  Hert¬ 
fordshire. ,  and  many  others,  which  are  often  preferred 
for  Brewing,  even  beyond  many  of  the  loft  Well-wa¬ 
ters  about  them.  But  where  it  is  in  a  fmall  Quantity, 
or  full  of  Fifh  (efpecially  the  Sling-tench)  or  is  fo  dif- 
turbed  by  Cattle,  as  to  ffirce  up  Mud  and  Filth,  it  is 
then  the  moll  foul  and  difagreeable  of  all  others :  So  is 
it  likewife  in  long  dry  Seafons  when  our  Pond- waters  are 
fo  low  as  obliges  us  to  {train  it  thro’  Sieves  before  we 
can  ufe  it,  to  take  out  the  fmall  red  Worms  and  other 
Corruptions,  that  our  ftagnant  Waters  are  generally 
then  too  full  of.  The  lateft  and  bell  Debtors  have  fo 
far  ferutinifed  into  the  prime  Caufe  of  our  Britifh  Ma¬ 
lady  the  Scurvy,  as  to  affirm  its  firft  Rife  is  from  our  un- 
wholefome  llagnating  Waters,  and  efpecially  thofe  that 
come  off  a  clayey  Surface,  as  there  are  about  Londonder¬ 
ry  and  Amfterdam  \  for  that,  where  the  Waters  are  worfl, 

C  there 
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there  this  Diftemper  is  moft  common  *,  fo  that  in  their 
Writings  they  have  put  it  out  of  all  Doubt,  that  moil 
of  our  complicated  Symptons  that  are  ranked  under 
this  general  Name,  if  they  do  not  take  their  Beginning 
from  fuch  Water,  do  own  it  to  be  their  chief  Caufe. 


CHAP.  VI. 

Of  Grinding  Malts, 

AS  trifling  as  this  Article  in  Brewing  may  feem  at 
firft,  it  very  worthily  deferves  the  Notice  of  all 
concerned  therein  ;  for  on  this  depends  much  the  Good 
of  our  Drink,  becaufe,  if  it  is  ground  too  fmall,  the 
Flour  of  the  Malt  will  be  the  eafier  and  more  freely 
mixed  with  the  Water,  and  then  will  caufe  the  Wort 
to  run  thick  *,  and  therefore  the  Malt  muft  be  only  juft 
broke  in  the  Mill,  to  make  it  emit  its  Spirit  gradually, 
and  incorporate  its  Flour  with  the  Water  in  fuch  a 
Manner,  that  firft  a  flout  Beer,  then  an  Ale,  and  after¬ 
wards  a  fmall  Beer  may  be  had  at  one  and  the  fame 
Brewing,  and  the  W ort  run  off  fine  and  clear  to  the  laft. 
Many  are  likewife  fo  fagacious  as  to  grind  their  brown 
Malt  a  Fortnight  before  they  ufe  it,and  keep  it  in  a  dry 
Place  from  the  Influence  of  too  moift  an  Air,  that  it 
may  become  mellower  by  lofing  in  a  great  Meafure  the 
Fury  of  its  harfh  fiery  Particles,  and  its  fteely  Nature, 
which  this  Sort  of  Malt  acquires  on  the  Kiln  ;  how¬ 
ever,  this,  as  well  as  many  other  hard  Bodies,  may  be 
reduced  by  Time  and  Air  into  a  more  foluble,  mellow, 
and  foft  Condition,  and  then  it  will  imbibe  the  Water 
and  give  a  natural  kind  Tindture  more  freely,  by  which 
a  greater  Quantity,  and  ftronger  Drink,  may  be  made, 
than  if  it  was  ufed  diredlly  from  the  Mill,  and  be  much 
fmoother  and  better  tafted.  But  pale  Malts  will  be 
fit  for  Ufe  at  a  Week’s  End,  becaufe  the  Leifurenefs  of 
their  Drying  endows  them  with  a  Softnefs  from  the 
Time  they  are  taken  off  the  Kiln  to  the  Time  they  are 
brewed,  and  fupplies  in  them  what  Time  and  Air  muft 

do 
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do  in  the  brown  Sorts.  This  Method  of  grinding  Malt 
fo  long  beforehand  cannot  be  fo  conveniently  pradfifed 
by  fome  of  the  great  Brewers,  becaufe  feveral  of  them 
brew  two  or  three  Times  a  Week  •,  but  now  moft  of 
them,  out  of  good  Hufbandry,  grind  their  Malts  into 
the  Tun  by  the  Help  of  a  long,  defcending,  wooden 
Spout;  and  here  they  fave  the  Charge  of  emptying  or 
uncafing  it  out  of  the  Bin,  and  alfo  the  Wafte  of  a  great 
deal  of  the  Malt-flour,  that  was  loft  when  carried  in 
Bafkets,  whereas  now  the  Cover  of  the  Tun  prevents 
all  that  Damage.  In  my  common  Brew-houfe  at  Lon - 
don,  I  ground  my  Malt  between  two  large  Stones  by  the 
Horfe-mill,  but  in  the  Country  I  ufe  a  heel  Hand-mill, 
that  colt  at  firft  forty  Shillings,  which  will,  by  the  Help 
of  only  one  Man,  grind  fix  or  eight  Bulhels  in  an  Hour, 
and  will  laid  a  Family  many  Years  without  Hardening 
or  Cutting.  There  are  fome  old-fafhioned  (lone  Hand- 
mills  in  Being,  that  fome  prefer  to  the  iron  ones,  be¬ 
caufe  they  alledge  that  thefe  break  the  Corn’s  Body, 
when  the  iron  ones  only  cut  it  in  two,  which  occafions 
the  Malt,  fo  broke  by  the  Stones,  to  give  the  Water  a 
more  eafy,  free,  and  regular  Power  to  extradl  its  Vertue, 
than  the  Cut-malt  can  that  is  more  confined  within  its 
Hull.  Notwithflanding,  the  iron  ones  are  now  moftly 
in  Ufe,  for  their  great  Difpatch  in  and  long  Duration .  In 
the  Country  they  frequently  throw  a  Sack  of  Malt  on  a 
Stone  or  Brick-floor  as  foon  as  it  is  ground,  and  let  it  lie, 
giving  it  one  Turn,  for  a  Day  or  two,  that  the  Stones 
or  Bricks  may  draw  out  the  fiery  Quality  it  received 
from  the  Kiln,  and  give  the  Drink  a  foft  mild  Tafle. 

CHAP.  VII. 

Of  Brewing  in  general. 

BREWING,  like  feveral  other  Arts,  is  proftituted 
to  the  opinionated  Ignorance  of  many  conceitedPre- 
tenders,  who,  if  they  have  but  feen,  or  been  concerned 
in  but  one  Brewing,  and  that  only  oneBufhel  of  Malt, 
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afTume  the  Name  of  a  Brewer,  and  dare  venture  on  fe- 
veral  afterwards,  as  believing  it  no  other  Talk,  than 
more  Labour,  to  brew  a  great  deal  as  well  as  a  little  ; 
from  hence  it  partly  is,  that  we  meet  with  fuch  hodge¬ 
podge  Ales  and  Beers,  as  are  noj:  only  difagreeable  in 
Tafte  and  foul,  but  unwholefome  to  the  Body  of  Man  ; 
for,  as  it  is  often  drank  thick  and  voided  thin,  theKeces 
or  grofs  Part  mud,  in  my  Opinion,  remain  behind  in 
feme  Degree.  Now  what  the  ElFedts  of  that  may  be,  I 
muff  own,  I  am  not  Phyfician  enough  to  explain,  but 
Ihrewdly  fufpeCt  it  may  be  the  Caufe  of  Stones,  Colics, 
Obftrudtions,*  and  feveral  other  chronical  Diftempers; 
for  if  we  confider  that  the  Sediments  of  Malt-liquors 
are  theRefufeof  corrupted  Grain,  loaded  with  the  igne¬ 
ous  acid  Particles  of  the  Malt,  and  then  again  with  the 
corro  five  Particles  of  the  Yeaft,  it  mud  confequently  be 
very  pernicious  to  the  human  Body,  which  certainly  dif¬ 
fers  much  from  the' animal  Salts  of  the  great  Quantities 
of  Flefh  that  we  eat,  more  than  People  of  any  other  Na¬ 
tion  whatfoever  *,  and  therefore  fhould  be  more  than  or¬ 
dinarily  cautious  not  to  add  the  fcorbutic  mucilaginous 
Qualities  of  fuch  grofs  unwholefome  Particles,  that  eve¬ 
ry  one  makes  a  Lodgment  of  in  their  Bodies,  as  the  Li¬ 
quors  they  drink  are  more  or  lefs  thick  ;  for,  in  plain 
Truth,  no  Malt-liquor  can  be  good  unlefs  it  is  fine. 
The  late  curious  Simon  Hare  our /,  Efq,  of  Penly ,  thought 
the  true  Art  of  Brewing  of  fuch  Importance,  that  it  is 
faid  to  have  cod  him  near  twenty  Pounds  to  have  an  old 
Days-man  taught  it  by  a  Welch brewer;  and  fure  it  was, 
this  very  Man  exceeded  all  others  in  theft*  Parts  after¬ 
wards  in  the  Brewing  of  that  which  he  called  his  October 
Beer.  So  likewife  in  London  they  lay  fuch  Strefs  on  this 
Art,  that  many  have  thought  it  worth  their  While  to 
give  feveral  hundred  Guineas  with  an  Apprentice  :  This 
Confidcration  alfo  made  an  Ambaffador  give  an  extraor¬ 
dinary  Encouragement  to  one  of  my  Acquaintance  to 
go  over  with  him,  that  was  a  great  Mafter  of  this  Sci¬ 
ence.  But  notwithftanding  all  that  can  be  faid,  that  re¬ 
bites  to  this  Subject*  there  are  fo  many  Incidents  attend¬ 
ing 
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ing  Malt-liquors,  that  it  has  puzzled  feveral  expert  Men 
to  account  for  their  Difference,  thoJ  brewed  by  the  fame 
Brewer,  with  the  fame  Malt,  Hops,  and  Water,  and  in 
the  fame  Month  and  Town,  and  tapped  at  the  fame 
Time  :  The  Beer  of  one  being  fine,  ftrong,  and  well 
tailed,  while  the  others  have  not  had  any  worth  drink¬ 
ing  ;  now  this  may  be  owing  to  the  different  Weather  in 
the  fame  Month,  that  might  caufe  an  Alteration  in  the 
Working  of  the  Liquors,  or  that  the  Cellar  may  not  be 
fo  convenient,  or  that  the  Water  was  more  difturbed  by 
Winds  or  Rains,  &c.  But  it  has  been  obferved,  that, 
where  a  Gentleman  has  employ’d  one  Brewer  con  flan  tly, 
and  ufes  the  fame  Sort  of  Ingredients,  and  theBeer  is  kept 
in  dry  Vaults  and  Cellars  that  have  two  or  three  Doors, 
the  Drink  has  been  generally  good.  And  where  fuch 
Malt-liquors  are  kept  in  Butts,  moreTimeis  required  to 
ripen,  meliorate,  and  fine  them, than  thofe  kept  in  Hogf- 
heads,  becaufe  the  greater  Quantity  muff  have  the  lon¬ 
ger  Time  ;  fo  alfo  a  greater  Quantity  will  preferve  itfelf 
better  than  a  leffer  one,  and  on  this  Account  the  Butt 
and  Hogfhead  are  the  two  beff  fized  Cafks  of  all  others  j 
but  all  under  a  Hogfhead  hold  rather  toofmalla  Quan¬ 
tity  to  keep  their  Bodies.  The  Butt  is  certainly  a  moft 
noble  Cafk  for  this  Ufe,  as  being  generally  fet  upright, 
whereby  it  maintains  a  large  Cover  of  Yeaft,  that  great¬ 
ly  contributes  to  the  keeping  in  the  Spirit  of  the  Beer, 
admits  of  a  moft  convenient  Broaching  in  the  Middle 
and  its  lower  Part,  and,  by  its  broad  level  Bottom,  gives 
a  better  Lodgment  to  the  fining  and  preferving  Ingre¬ 
dients,  than  any  other  Cafk  whatfoever  that  lies  in  the 
long  Crofs-form.  Hence  it  partly  is,  that  the  common 
Butt-beer  is  at  this  Time  in  greater  Reputation  than  e  ver 
in  London ,  and  the  Home-brewed  Drinks  out  of  Credit ; 
becaufe  the  firft  is  better  cured  in  its  Brewing,  in  its 
Quantity,  in  its  Cafk,  and  in  its  Age  *,  when  the  latter 
has  been  loaded  with  the  pernicious  Particles  of  great 
Quantities  of  Yeaft,  of  a  fhort  Age,  and  kept  in  frnall 
Cafks,  that  confines  its  Owner,  only  to  Winter  Brewing 
and  Sale,  as  not  being  capable  of  fuflaining  the  Heat  of 
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the  Weather,  for  that  the  Acidity  of  the  Yeaft  brings 
on  a  fudden  Hardnefs  and  Stalenefsof  the  Ale,  which  to 
preferve  in  its  mild  aley  Tafte,  will  not  admit  of  any 
great  Quantity  of  Hops;  and.  this  is  partly  the  Reafon, 
that  the  Handful  of  Salt,  which  the  Plymouth  Brewers 
put  into  their  Hogfhead,  hinders  their  Ale  from  keep- 
ing,  as  1  ihall  hereafter  take  Notice  of. 


C  H  A  P.  vm. 

The  London  Way  of  Brewing* 

IN  a  great  Brew-houfe  that  I  was  concerned  in,  they 
wetted  or  ufed  a  coniiderable  Quantity  of  Malt  in 
one  Week  in  brewing  Stout-beer,  common  Butt-beer, 
Ale,  and  Small-beer  ;  for  which  Purpofe  they  have  Ri¬ 
ver  and  Well-waters,  which  they  take  in  feveral  De¬ 
grees  of  Heat,  as  the  Malt,  Goods,  and  Grain  are  in  a 
Condition  to  receive  them  •,  and,  according  to  the  Prac¬ 
tice  there,  I  fhajl  relate  the  following  Particulars,  viz. 

For  Stout  Butt-beer. 

This  is  the  ftrongeft  Butt-beer  that  is  brewed  from 
brown  Malt,  and  often  fold  for  forty  Shillings  the  Bar¬ 
rel,  or  fx  Pounds  the  Butt  out  of  the  wholefale  Cellars : 
T  he  Liquor  (for  it  is  Six-pence  Forfeit  in  the  London 
Brew-hpufe  if  the  Word  Water  is  named)  in  the  Cop¬ 
per  defigned  for  the  firft  Mafh,  has  a  two-bufhelBafket, 
or  more,  of  the  moft  hijlly  Malt  thrown  over  it,  to  co¬ 
ver  its  Top,  and  forwards  its  Boiling  this  mud  be  made 
very  hot,  almoft  ready  to  boil,  yet  not  fo  as  to  blifter, 
for  then  it  will  be  in  too  high  a  Heat;  but,  as  an  Indica^ 
tion  of  this,  the  foul  Part  of  the  Liquor  will  afeend,  and 
the  Malt  fwell  up,  and  then  it  muft  be  parted,  looked 
into,  and  feft  with  the  Finger  or  Back  of  the  Hand,  and 
if  the  Liquor  is  clear  and  can  but  be  juft  endured,  it  is 
then  enough,  and  the  Stoker  muft  damp  his  Fire  as  foon 
as  poftible,  by  throwing  in  a  good  Parcel  of  frefh  Coals, 
and  fhutung  his  iron  Vent-doors,  if  there  are  any  ;  im¬ 
mediately  on  this,  they  let  as  much  cold  Liquor  or  Wa» 
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ter  run  into  the  Copper  as  will  make  it  all  of  a  Heat, 
fomewhat  more  than  Blood- warm  ;  this  they  pump  over, 
or  let  it  pafs  by  a  Cock  into  an  upright  wooden  fquar-e 
Spout  or  Trunk,  and  it  di redly  rifes  thro5  the  Holes  of 
a  falfe  Bottom  into  the  Malt,  which  is  worked  by  feve- 
ral  Men  with  Oars  for  about  half  an  Hour,  and  is  called 
the  firlt  and  iliff  Mafh  :  While  this  is  doing,  there  is 
more  Liquor  heating  in  the  Copper,  that  mull  not  be 
let  into  the  Mafh-tun  till  it  is  very  fharp,  almoll  ready 
to  boil ;  with  this  they  mafh  again,  then  cover  it  with 
feveral  Bafkets  of  Malt,  and  let  it  (land  an  Hour  before 
it  runs  into  the  Under-back,  which,  when  boiled  an 
Hour  and  a  half  with  a  good  Quantity  of  Hops,  makes 
this  Stout.  The  next  is  mafhed  with  a  cooler  Liquor, 
then  a  fharper,  and  the  next  Blood-warm  or  quite  cold  ; 
by  which  alternate  Degrees  of  Heat,  a  Quantity  of  fmall 
Beer  is  made  after  the  Stout. 

For  hr  owing  ftrong  brown  Ale  called  Stitch. 

T his  is  moll  of  it  the  firfl  Running  of  the  Malt,  but 
yet  of  a  longer  Length  than  is  drawn  for  the  Stout  ;  it 
has  but  few  Hops  boiled  in  it,  and  is  fold  for  eight  Pence 
yer  Gallon  at  the  Brew-houfe  out  of  the  Tun,  and  is  ge¬ 
nerally  made  to  amend  the  common  brown  Ale  with, 
on  particular  Occafions.  This  Ale,  I  remember,  was 
made  Ufe  of  by  Mr.  Medlicot ,  in  the  Beginning  of  a 
Confumption,  and  I  heard  him  fay,  it  did  him  very 
great  Service,  for  he  lived  many  Years  afterwards. 

For  brewing  common  brown  Ale  and  Starting-beer. 

They  take  the  Liquors  from  the  brown  Ale  as  for 
the  Stout,  but  draw  a  greater  Quantity  from  the  Malt, 
than  for  Stout  or  Stitch,  and  after  the  Biff  and  fecond 
Mafh  they  cap  the  Goods  with  frefh  Malt,  to  keep  in  the 
Spirit  and  boil  it  an  Hour j  after  this,  fmall  Beer  is  made 
of  the  fame  Goods.  Thus  alfo,  the  common  brown 
flarting  Butt-beer  is  brewed,  only  boiled  with  more 
Hops  an  Hour  and  a  half,  and  worked  cooler  and  longer 
than  the  brown  Ale,  and  a  fhorter  Length  drawn  from 
the  Malt.  But  it  is  often  pradijed  after  the  brown 
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Ale,  and  where  a  Quantity  of  fmall  Beer  is  wanted,  or 
it  is  to  be  brewed  better  than  ordinary,  to  put  fo  much 
frdh  Malt  on  the  Goods  as  will  anlwer  that  Purpofe. 

-  For  Brewing  Pale  and  Amber  Ales  and  Beers . 

As  the  brown  Malts  are  brewed  with  River,  thefe  are 
brewed  with  Well  or  Spring-liquors,  The  Liquors  are 
by  fome  taken  fharper  for  pale  than  brown  Malts,  and, 
after  the  firft  fcalding  Liquor  is  put  over,  fome  lower  the 
reft  by  Degrees,  to  the  l&ft,  which  is  quite  cold,  for  their 
fmall  Beer  *,  fo  alfo  for  Butt-beers,  there  is  no  other  Dif¬ 
ference  than  the  Addition  of  more  Hops,  and  Boiling, 
and  the  Method  of  Working.  But  the  Reafons  for  brew¬ 
ing  pale  Malts  with  Spring,  or  hard  Well-waters,  I 
have  mentioned  in  my  Second  Book  of  Brewing . 

For  brewing  intire  Guile  fmall  Beer. 

On  the  firft  Liquor  they  throw  fome  hully  Malt,  to 
fhew  the  Break  of  it,  and  when  it  is  very  (harp,  they 
let  in  fome  cold  Liquor,  and  run  it  into  the  Tun  milk- 
warm  ?  this  is  malhed  with  thirty  or  forty  Pulls  of  the 
Oar,  and  let  ftand  till  the  fecond  Liquor  is  ready,  which 
muft  be  almoft  fcalding  hot  to  the  Back  of  the  Hand  ; 
then  run  it  by  the  Cock  into  the  Tun,  mafh  it  up,  and 
let  it  ftand  an  Hour  before  it  is  fpent  off  into  the 
Under-back  :  Thefe  two  Pieces  of  Liquor  will  make 
one  Copper  of  the  firft  Wort,  without  putting  any  frefh 
Malt  on  the  Goods  ;  the  next  Liquor  to  be  Blood- 
warm,  the  nextfharp,  and  the  next  cool  or  cold ;  for  the 
general  Way  in  great  Brew-houfes  is,  to  let  a  cool  Li¬ 
quor  precede  a  fharp  one ;  becaufe  it  gradually  opens 
the  Pores  of  the  Malt  and  Goods,  and  prepares  the 
Way  for  the  hotter  Liquor  that  is  to  follow. 

fhe  fever al  Lengths  or  Quantities  of  Frinks  that  have 
been  made  from  Malt,  and  their  fever  al  Prices ,  as  they 
have  been  fold  at  a  common  Brew-houfe . 

For  Stout-beer,  is  commonly  drawn  one  Barrel  off 
a  Quarter  of  Malt,  and  fold  for  thirty  Shillings  $er  Bar¬ 
rel 
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rel  from  the  Tun.  For  Stitch  or  fhong  brown  Ale, 
one  Barrel  and  a  Firkin,  at  one  and  twenty  Shillings 
and  four  Pence  per  Barrel  from  the  Tun.  For  com¬ 
mon  brown  Ale,  one  Barrel  and  a  half,  or  more,  at  fix- 
teen  Shillings  per  Barrel,  that  holds  thirty-two  Gal¬ 
lons  from  the  Tun.  For  intire  fmall  Beer,  five  or  fix 
Barrels  off  a  Qu  arter,  at  feven  or  eight  Shillings  per 
Barrel  from  the  Tun.  For  pale  and  amber  Ale,  one 
Barrel  and  a  Firkin,  at  one  Shilling  per  Gallon  from 
the  Tun. 


C  H  A  P,  IX. 

The  Country  or  private  W ay  of  Brewing. 

SEVERAL  Countries  have  their  feveral  Methods 
of  Brewing,  as  it  is  pradfifed  in  Wales ,  Dorchefter , 
Nottingham ,  Oundle ,  and  many  other  Places ;  but  avoid¬ 
ing  Particulars,  I  fhall  here  recommend  that  which  I 
think  is  molt  ferviceable  both  in  Country,  and  London 
private  Families.  And  firft,  I  fhall  obferve,  that  the 
great  Brewer  has  fome  Advantages  in  Brewing  more 
than  the  final  1  one,  and  yet  the  Latter  has  fome  Conve- 
niencies  which  the  Former  can’t  enjoy  *,  for  ’ascertain, 
that  the  great  Brewer  can  make  more  Drink,  and  draw 
a  greater  Length  in  Proportion  to  his  Malt,  than  a  Per- 
fon  can  from  a  leffer  Quantity,  becaufe,  the  greater  the 
Body,  the  more  is  its  united  Powrer  in  Receiving  and 
Difcharging,  and  he  can  brew  with  lefs  Charge  and 
Trouble,  by  means  of  his  more  convenient  Utenfils, 
But  then  the  private  Brewer  is  not  without  his  Benefits  ; 
for  he  can  have  his  Malt  ground  at  Pleafure,  his  Tubs 
and  moveable  Coolers  fweeter  and  better  cleaned  than 
the  great  fixed  Tuns  and  Backs  *,  he  can  fkim  off  his  top 
Yeafl:,  and  leave  his  bottom  Lees  behind,  which  is  what 
the  great  Brewer  can’t  fo  well  do ;  he  can  at  Difcretion 
make  Additions  of  cold  Wort  to  his  too  forward  Ales 
and  Beers,  which  the  great  Brewer  can’t  fo  eafily  do  ; 
he  can  brew  how  and  when  he  pleafes,  which  the  great 
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Ones  are  in  fome  Meafure  hindered  from.  But  to  come 
nearer  the  Matter,  I  will  fuppofe  a  private  Family  to  < 
brew  five  Bufhejs  of  Malt,  whole  Copper  holds  brim- 
full  thirty-fix  Gallons  or  a  Barrel  :  On  this  Water  we 
put  half  a  Peck  of  Bran  or  Malt,  when  it  is  fomething 
hot,  which  will  much  forward  it,  by  keeping  in  the 
Steam  or  Spirit  of  the  V/ater  ;  and  when  it  begins  to 
boil,  if  the  Water  is  foul,  flcim  off  the  Bran  or  Malt, 
and  give  it  to  the  Flogs,  or  elfe  lade  both  theWater  and 
that  into  the  Malh-vat,  where  it  is  to  remain  ’till  the 
Steam  is  near  fpent,  and  you  can  fee  your  Face  in  it, 
which  will  be  in  about  a  Quarter  of  an  Flour  in  cold 
Weather  ;  then  let  all  but  half  a  Bufhel  of  the  Malt 
run  very  lei fu rely  into  it,  flirting  it  all  the  while  with 
an  Oar  or  Paddle,  that  it  may  not  ball,  and  when  the 
Malt  is  all  but  juft  mixed  with  Water,  it  is  enough, 
which  I  am  fenfible  is  different  from  the  old  Way,  and 
the  general  prefent  Practice  ;  but  I  fhall  here  clear  that 
Point.  For,  by  not  ftirring  or  mafhing  the  Malt  into  a 
pudding  Confidence  or  thin  Mafh,  the  Body  of  it  lies 
in  a  more  loofe  Condition,  that  will  eafier  and  fooner 
admit  of  a  quicker  and  more  true  Paffage  of  the  After¬ 
ladings  of  the  feveral  Bowls  or  Jets  of  hot  Water,  which 
muft  run  through  it  before  the  Brewing  is  ended  ;  by 
which  free  Percolation,  the  Water  has  ready  Accefs  to 
all  the  Parts  of  the  broken  Malt,  fo  that  the  Brewer  is 
capacitated  to  brew  quicker  or  flower,  and  to  make  more 
Ale  or  fmall  Beer  :  If  more  Ale,  then  hot  boiling  Wa¬ 
ter  muft  be  laded  over  fo  How,  that  one  Bowl  muft  run 
almoft  off  before  another  is  put  over,  which  will  occa- 
fion  the  whole  Brewing,  to  laft  about  fixteen  Hours, 
efpecially  if  the  Oundle  Way  is  followed,  of  {pending  it 
out  of  the  Tap  as  fmall  as  a  Straw,  and  as  fine  as  Sack, 
and  then  it  will  be  quickly  fp  in  the  Barrel  :  Or  if  lefs 
or  weaker  Ale  is  to  be  made,  and  good  fmall  Beer,  then 
the  fecond  Copper  of  boiling  Water  may  be  put  over  ex- 
peditioufly,  and  drawn  out  with  a  large  and  faft  Stream. 
After  the  firft  Stirring  of  the  Malt  is  done,  then  put 
over  the  Referve  of  half  a  Bufhel  of  frefh  Malt  to  the 

four 
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Four  Bufhels  and  half  that  are  already  in  the  Tub,  which 
mud;  he  lp read  all  over  it,  and  alfo  cover  the  Tub  with 
feme  Sacks  or  other  Cloths  to  keep  in  the  Steam  or 
Spirit  of  the  Malt  •,  then  let  it  hand  for  two  or  three 
Hours,  at  the  End  of  which,  put  over  now  and  then  a 
Bowl  of  the  boiling  Water  in  the  Copper,  as  is  before 
directed,  and  fo  continue  to  do  till  as  much  is  run  off  as 
will  almoft  fill  the  Copper  :  then  in  a  Canvas  or  other 
loofe  woven  Cloth,  put  in  halt  a  Pound  of  Hops,  and 
boil  them  half  an  Hour,  when  they  muff  be  taken  out, 
and  as  many  frefh  ones  put  in  their  Room  as  are  judg¬ 
ed  proper  to  boil  half  an  Hour  more,  if  for  Ale  :  But  if 
for  keeping  Beer,  half  a  Pound  of  frefh  ones  fhould  be 
put  in,  every  half  Hour,  and  boil  an  Flour  and  a 
half  brifkly  :  Now,  while  the  firft  Copper  of  Wort  is 
boiling,  there  fhould  be  fcalding  Water  leifurely  put 
over  the  Goods,  Bowl  by  Bov/1,  and  run  off,  that  the 
Copper  may  be  filled  again  immediately  after  the  Firft 
is  out,  and  boiled  an  Hour,  with  near  the  fame  Quantity 
of  frefh  Hops,  and  in  the  fame  Manner  as  thole  in  the 
firft  Copper  of  Ale-wort  were.  The  reft  for  Ifnall  Beer 
may  be  all  cold  Water  put  over  the  Grains  at  once,  or 
at  twice,  and  boiled  an  Flour  each  Cooper,  with  the 
Hops  that  have  been  boiled  before.  But  here  i  muft  ob- 
ferve,  that  fometimesl  have  not  an  Opportunity  to  get 
hot  Water  for  making  all  my  fecond  Copper  of  Wort, 
which  obliges  me  then  to  make  life  of  cold  to  fnpply 
what  was  wanting.  Out  of  five  Bufhels  of  Malt,  I  ge¬ 
nerally  make  a  Hogfhead  of  Ale,  with  the  two  firft 
Coppers  of  Wort,  and  a  Flog  (head  of  fmall  Beer  with 
the  other  two  *,  but  this  more  or  Ids,  as  it  pleafes 
me,  always  taking  care  to  let  each  Copper  of  Wort  be 
ftrained  off  thro’  a  Sieve,  and  cool  in  four  or  five  Tubs 
to  prevent  its  Foxing.  Thus  I  have  brewed  many  Hogf- 
heads  of  middling  Ale,  that,  when  the  Malt  is  good, 
has  proved  ftrong  enough  for  rnyfelf,  and  fatisfadory 
to  my  Friends  :  But  for  ftrong  keeping  Beer,  the  firft 
Copper  of  Wort  may  be  wholly  put  to  that  Life,  and 
all  the  reft  fmall  Beer :  Or,  when  the  firft  Copper  of 

Wort 
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Wort  is  intirely  made  ufe  of  for  ftrong  Beer,  the  Goods 
may  be  helped  with  more  frefh  Malt,  according  to  the 
London  Fafhion,  and  Water  lukewarm  put  over  at  firft 
with  the  Bowl,  but  foon  after  fharp  or  boiling  Water, 
which  may  make  a  Copper  of  good  Ale,  and  fmallBeer 
after  that.  In  fome  Parts  of  the  North,  they  take  one 
or  more  Cinders  red  hot,  and  throw  fome  Salt  on  them 
to  overcome  the  Sulphur  of  the  Coal,  and  then  diredtly 
thruft  it  into  the  frefh  Malt  or  Goods,  where  it  lies  till 
all  the  Water  is  laded  over,  and  the  Brewing  done,  for 
there  are  only  one  or  two  Mafhings  or  Stirrings  at  moil 
neceifary  in  a  Brewing  :  Others,  that  brew  with  Wood, 
will  quench  one  or  more  Brands  Ends  of  Afh  in  a  Cop¬ 
per  of  Wort,  to  mellow  the  Drink,  as  a  burnt  Toaft  of 
Bread  does  a  Pot  of  Beer  *,  but  it  is  to  be  obferved,  that 
this  muil  not  be  done  with  Oak,  Fir,  or  any  other 
ftrong  fcentedWood,  leil  it  does  more  harm  than  good. 

Another  Way. 

When  fmall  Beer  is  not  wanted,  and  another  Brew¬ 
ing  is  foon  fo  fucceed  the  Former,  then  may  the  laft 
fmall  Beer  Wort,  that  has  no  Hops  boiled  in  it,  re¬ 
main  in  the  Copper  all  Night,  which  will  prevent  its 
Foxing,  and  be  ready  to  boil  inflead  of  fo  much  Water 
to  put  over  the  next  frefh  Malt :  This  will  greatly  con¬ 
tribute  to  the  ilrengthening,  bettering,  and  colouring 
of  the  next  Wort,  and  is  commonly  ufed  in  this  Man¬ 
ner,  when  Stout  or  Oftober  Beer  is  to  be  made,  not  that 
it  is  kfs  ferviceable  if  it  was  for  Ale,  or  intire  Guile 
fmall  Beer  }  but  left  it  fhould  tafte  of  the  Copper,  by 
remaining  all  Night  in  it,  it  may  be  difperled  into 
Tubs,  and  kept  a  Week  or  more  together,  if  fome  frefh 
cold  Water  is  daily  added  to  it ;  and  may  be  brewed  as 
I  have  mentioned,  taking  particular  Care  in  this,  as 
well  as  the  former  Ways,  to  return  two,  three,  or  more 
Hand-bowls  of  Wort  into  the  Mafti-tub,  that  firft  of 
all  runs  off,  till  it  comes  abfolutely  fine  and  clear,  and 
then  it  may  fpend  away,  or  run  off  for  good  :  Others 
will  referve  this  fmalTBeer  Wort  unboiled  in  Tubs, 

and 
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and  keep  it  there  a  Week  in  Winter,  or  two  or  three 
Days  in  Summer,  according  to  Conveniency,  by  put¬ 
ting  frefh  Water  every  Day  to  it,  and  ufe  it  inftead  of 
Water  for  the  firft  Mafh,  alledging  it  is  better  fo  than 
boiled,  becaufe  by  that  it  is  thickned,  and  the  Wort  is 
made  to  run  foul  ;  this  may  be  a  Benefit  to  a  Victual¬ 
ler  that  brews  to  fell  again,  and  cannot  vent  his  fmali 
Beer  ;  becaufe,  for  fuch  fmali  raw  Wort  that  is  mix’d 
with  any  Water,  there  is  no  Excife  to  be  paid. 

For  Brewing  intire  Guile  fmali  Beer . 

There  can  be  no  Way  better  for  making  good  fmali 
Beer,  than  by  brewing  it  from  frefh  Malt,  becaufe  in 
Malt  as  well  in  Hops,  and  fo  in  all  other  Vegetables, 
there  is  a  fpirituous  and  earthy  Part,  as  I  (hall  further 
enlarge  on  in  writing  of  the  Hop ;  therefore  all  Drink 
brewed  from  Goods  or  Grains,  after  the  firft  or  fecond 
Worts  are  run  off,  is  not  fo  good  and  wholefome,  as 
that  intireiy  brewed  from  frefh  Malt,  nor  could  any 
Thing  blit  Neceffity  caufe  me  to  make  ufe  of  fuch  Li¬ 
quor;  yet  how  many  Thoufands  are  there  in  this  Na¬ 
tion,  that  know  nothing  of  the  Matter,  tho*  it  is  of  no 
fmali  Importance,  and  ought  to  be  regarded  by  all 
thofe  that  value  their  Health  and  Tafte,  And  here  I 
advertife  every  one  who  reads  or  hears  this,  and  is  ca¬ 
pable  of  being  his  own  Friend,  fo  far  to  mind  this  Item, 
and  prefer  that  fmali  Beer  which  is  made  intireiy  from 
frefh  Malt,  before  any  other  that  is  brewed  after  ftrong 
Beer  or  Ale.  Now  to  brew  fuch  Guile  fmali  Beer,  af¬ 
ter  the  boiling  Water  has  flood  in  the  Tub  till  it  is 
clear,  put  in  the  Malt  leifurely,  and  mafh  it,  that  it 
does  not  ball  or  clot ;  then  throw  over  fome  frefh  Malt 
on  the  Top,  and  Cloths  over  that,  and  let  it  Hand  two 
Flours  before  it  is  drawn  off;  the  next  Water  may  be 
between  hot  and  cold,  the  next  boiling  hot,  and  the 
next  cold  ;  or,  if  Conveniency  allows  not,  there  may  be 
once  fealding  Water,  and  all  the  reft  cold  inftead  of  the 
laft  three.  Thus  I  brew  my  intire  Guile  fmali  Beer,  by 
putting  the  firft  and  laft  Worts  together,  allowing 
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half,  or  a  Pound  of  Hops  to  a  Hogfhead,  and  boiling 
it  one  Hour  ;  but,  if  the  Hops  were  fhifted  twice  in 
that  Time,  the  Drink  would  plainly  difcover  the  Bene¬ 
fit.  Sometimes,  when  I  have  been  in  hade  for  fmall 
Beer,  I  have  put  half  a  Bufhel  of  Malt,  and  a  few 
Hops  into  my  Barrel-Copper,  and  boiled  a  Kettle 
Gallop,  as  home  call  it,  an  Hour,  and  made  me  a 
prefent  Drink,  till  I  had  more  Leifure  to  brew  better. 

A  particular  Way  of  Brewing  ftrong  October  Beer. 

There  was  a  Man  in  this  Country  that  brewed  for 
a  Gentleman  conftantly,  after  a  very  precife  Method  ; 
and  that  was,  as  foon  as  he  had  put  over  all  his  firft 
Copper  of  Water,  and  mafhed  it  fome  Time,  he  would 
diredfcly  let  the  Cock  run  a  fmallStream,  and  prefently 
put  fome  frefh  Malt  on  the  Former,  and  mafh  on,  while 
the  Cock  was  fpending,  which  he  would  put  again  over 
the  Malt,  as  often  as  his  Pail  or  Hand-bowl  was  full, 
and  this  for  an  Hour  or  two  together ,  then  he  would 
let  it  run  off  intirely,  and  put  it  over  at  once,  to  run 
off  again  as  fmall  as  a  Straw.  This  was  for  his  October 
Beer  :  Then  he  would  put  fcalding  Water  over  the 
Goods  at  once,  but  not  mafh,  and  cap  them  with  more 
irefn  Malt,  that  flood  an  Hour  undifturbed  before  he 
would  draw  it  off  for  Ale  ;  the  reft  was  hot  Water  put 
over  the  Goods,  and  mafh’d  at  twice  for  fmall  Beer :  And  * 
it  was  obferved,  that  his  Obfober  Beer  was  the  moft  fa¬ 
mous  in  the  Country,  but  his  Grains  good  for  little,  for 
that  he  had  by  this  Method  wafhed  out  all  or  moft  of 
their  Goodnels ;  this  Man  was  a  long  While  in  Brewing, 
and  once  his  Beer  did  not  work  in  the  Barrel  for  a  Month 
in  a  very  hard  Froft,  yet,  when  theWeather  broke,  it  re¬ 
covered  and  fermented  well,  and  afterwards  proved  very 
good  Drink,  but  he  feldom  worked  his  Beer  lefs  than  a 
Week  in  theVat,  and  never  tapped  it  under  threeYears. 

This  Way,  indeed,  is  attended  with  extraordinary 
Labour  and  Time,  by  the  Brewer’s  running  off  the 
Wort  alrnoft  continually,  and  often  returning  the  fame 
again  into  the  Mafh -vat  j  but  then  it  continually  gives 
2  him 
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hiiti  an  Opportunity  of  extracting  and  wafhing  out  the 
Goodnefs  of  the  Malt,  more  than  any  of  the  common 
Methods,  by  which  he  is  capacitated  to  make  his  Octo¬ 
ber  ox  March  Beer  as  ftrong  as  he  pleafes.  The  Fame 
of  Penly  Offober  Beer  is  at  this  Time  well  known,  not 
only  throughout  Hcrtfordjhire ,  but  feveral  other  remote 
Places,  and  truly  not  without  Defert  ;  for  in  all  my 
Travels  I  never  met  with  any  that  excelled  it,  for  a  clear 
amber  Colour,  a  fine  Relifh,  and  a  light  warm  Digefti- 
on.  But  what  excelled  all,  was  the  Generofity  of  its 
Donor,  who  for  Hofpitality  in  his  Viands,  and  this 
Obfober  Beer,  has  left  but  few  of  his  Fellows.  I  re¬ 
member  hisufual  Expreffion  to  be.  You  are  welcome  to  a 
good  Batch  of  my  October ;  and  true  it  was,  that  he  prov’d 
his  Words  by  his  Deeds,  for  not  only  the  Rich  but  even 
the  poor  Man’s  Heart  was  generally  made  glad,  even  in 
Advance,  whenever  they  had  any  Bufmefs  at  Penly  ;  as 
expedling  a  Refrefhment  of  this  Cordial  Liquor,  that 
often  was  accompanied  with  a  good  Breakfaft  or  Din¬ 
ner  befides  :  Which  reminds  me  of  a  poor  Man  I  met 
on  the  Road,  who  aflced  me  the  Way  to  fuch  a  great 
Houfe  ?  On  telling  him,  he  replied  :  Ah  !  Sir,  lam 
almoft  undone,  by  lofing  thisHorfe  that  coft  me  above 
feven  Pounds ;  and  now  I  am  carrying  him  to  the 
Hounds,  they  tell  me  I  (hall  not  have  a  Cup  of  fmall 
,  Beer  given  me  when  I  come  there. 

Of  Brewing  Molojfes  Beer . 

Molosses  or  Treacle  has  certainly  been  formerly 
made  too  muchUfe  of  in  the  brewing  of  Stout-beer,  com¬ 
mon  Butt-beers,  brown  Ales,  and  fmallBeer,when  Malts 
have  been  dear  :  But  it  is  now  prohibited  under  the  Pe¬ 
nalty  of  fifty  Pounds  for  every  ten  Pounds  Weight  found 
in  any  common  Brewhoufe  ;  and  as  Malts  are  now  a- 
bout  twenty  Shillings  per  Quarter,  and  like  to  be  fo  by 
the  Blefiing  of  God,  and  the  Afliftance  of  that  invalua¬ 
ble  excellent  Liquor  for  fleeping  Seed-barley  in,  publifh- 
ed  in  a  late  Book  intituled  The  Practical  Farmer ,  Page 
25.  there  is  no  great  Danger  of  that  Impofition  being 
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rife  again, which  in  my  Opinion  was  very  unwholefome ; 
fcccaufe  theBre we r  was  obliged  to  put  fuch  a  largeQuan- 
tity  of  Treacle  into  his  Water  or  fmall  Wort  to  make 
it  ftrong  Beer  or  Ale,  as,  very  probable,  raifed  a  Sweat¬ 
ing  in  fome  Degree  in  the  Body  of  the  Drinker  :  Tho* 
in  fmall  Beer  a  lefier  Quantity  will  ferve  ;  and  therefore 
I  have  known  fome  to  brew  it  in  that  for  their  Health’s 
Sake,  becaufe  this  does  not  breed  the  Scurvy  like  Malt- 
liquors,  and  at  the  fame  time  will  keep  open  the  Pipes 
and  Paftages  of  the  Lungs  and  Stomach,  for  which 
Purpofe  they  put  in  nine  Pounds  Weight  into  a  Barrel- 
copper  of  cold  Water,  firft  mixing  it  well,  and  boiling  it 
brifkly,  with  a  Quarter  of  a  Pound  of  Hops  or  more, 
one  Hour,  fo  that  it  may  come  offtwenty-feven  Gallons. 

A  Method praffifed  by  a  Victualler,  for  Brewing  of  Ale 
or  October  Beer,  from  Nottingham. 

His  Copper  holds  twenty-fourGal!ons,and  theMafh- 
Tub  has  Room  enough  for  four  and  more  Bufhels  of 
Malt.  The  firft  full  Copper  of  boiling  Water  he  puts 
into  the  Mafh-tub,  there  to  lie  a  Quarter  of  an  Hour, 
till  the  Steam  is  fo  far  fpent,  that  he  can  fee  his  Face  in 
it ;  or,  as  foon  as  the  hotWater  is  put  in,  throws  a  Pail 
or  two  of  cold  Water  into  it,  which  will  bring  it  at  once 
into  a  Temper  *,  then  he  lets  three  Bufhels  of  Malt  be 
run  leiiureiy  into  it,  and  ftirred  or  mafhed  all  theWhile, 
but  as  little  as  can  be,  or  no  more  than  juft  to  keep  the 
Malt  from  clotting  or  balling  ;  when  that  is  done,  he 
puts  one  Bufhei  of  dry  Malt  at  the  Top,  to  keep  in  the 
V; apour  or  Spirit,  and  fo  lets  it  ftand  covered  two  Hours, 
or  till  the  next  Copper  full  of  Water  is  boiled  hot,  which 
he  lades  over  the  Malt  or  Goods  three  Hand-bowls  full 
at  a  Time,  that  are  to  run  off  at  the  Cock  or  Tap  by  a 
very  fmall  Stream  before  more  is  put  on,  which  again 
muft  be  returned  into  the  Mafh-tub  till  it  comes  eft'  ex¬ 
ceeding  fine  ;  for,  unlefs  the  Wort  is  clear  when  it 
goes  into  the  Copper,  there  are  little  Hopes  it  will  be 
fo  in  the  Barrel  ^  which  leifure  Way  obliges  him  to  be 
fixteen  Hours  in  brewing  thefe  four  Bufhels  of  Malt. 

Now 
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Now  between  the  Ladings  over  he  puts  cold  Water  in¬ 
to  the  Copper  to  be  boiling  hot,  while  the  other  is  run¬ 
ning  off;  by  this  Means  his  Copper  is  kept  up  near  full* 
and  the  Cock  {pending  to  the  End  of  brewing  his  Ale  or 
fmall  Beer*  of  which  only  twenty-one  Gallons  muft  be 
ftved  of  the  firft  Wort  that  is  referved  in  a  Tub,  where¬ 
in  four  Ounces  of  Hops  are  put,  and  then  it  is  to  be  fee 
by.  For  the  fecond  Wort  I  will  fuppofe  there  are  twen¬ 
ty  Gallons  of  Water  in  the  Copper  boiling  hot,  that  muft 
be  all  laded  over  in  the  fame  Manner  as  the  former  was, 
but  no  cold  Water  need  here  be  mixed ;  when  half  of 
this  is  run  out  into  a  Tub,  it  muft  be  diredtly  put  into 
the  Copper  with  half  of  the  firft  Wort,  ftrained  thro® 
the  Brewing-fieve  as  it  lies  on  a  fmall  loofe  Wooden 
Frame  over  the  Copper,  to  keep  back  thofe  Hops  that 
were  firft  put  in  to  preferve  it,  which  is  to  make  the 
firft  Copper  twenty-one  Gallons ;  then  upon  its  begin¬ 
ning  to  boil  he  puts  in  a  Pound  of  Hops  in  one  or  two 
Canvas  or  other  coarfe  Linnen  Bags,  fomewhat  larger 
than  will  juft  contain  the  Hops,  that  an  Allowance  may 
be  given  for  their  Swell ;  this  he  boils  away  very  brifk- 
ly  for  half  an  Hour,  when  he  takes  the  Hops  out  and 
continues  boiling  the  Wort  by  itfelf  till  it  breaks  into 
Particles  a  little  ragged,  and  then  it  is  enough,  and  muft 
be  difperfed  into  the  Cooling-tubs  very  thin:  Then 
put  the  Remainder  of  the  firft  and  fecond  Wort  toge¬ 
ther  and  boil  that,  the  fame  Time,  in  the  fame  Manner, 
and  with  the  fame  Quantity  of  frefh  Hops,  as  the  firft  was* 
The  reft  of  the  Third  or  fmall  Beer  Wort  will  be  about 
fifteen  or  twenty  Gallons  more  or  lefs,  which  he  mixes 
diredtly  with  fome  cold  Water  to  keep  it  free  ofExcife, 
and  puts  it  into  the  Copper  as  the  firft  Liquor  to  begin 
a  fecond  Brewing  of  Ale  with  another  four  Bufhels  of 
Malt  as  he  did  before,  and  fo  on  for  feveral  Days  together 
if  neceffary ;  but  at  laft  there  may  be  fome  fmall  Beer 
made,  tho*  fome  will  make  none,  becaufe  the  Goods  or 
Grains  will  go  the  farther  in  feeding  of  Hogs. 
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Obfervations  on  the  foregoing  Method. 

The  firft  Copper  of  twenty-four  Gallons  of  Water  is 
but  fufficient  to  wet  three  Bufhels  of  Malt,  and  by  the 
Additions  of  cold  Water,  as  the  Hot  is  expended,  it 
matters  not  how  much  the  Malt  drinks  up:  Tho*  a 
third  Part  of  Water  is  generally  allowed  for  that  Pur- 
pofe  that  is  never  returned. 

By  the  leifure  Putting  over  the  Bowls  of  Water,  the 
Goodnefs  of  the  Malt  is  the  more  extracted  and  wafhed 
out,  fo  that  more  Ale  may  be  this  Way  made,  and  lefs 
fmail  Beer,  than  if  the  Wort  was  drawn  out  haftily  ; 
befides,  the  Wort  has  a  greater  Opportunity  of  coming 
off  finer  by  a  flow  Stream  than  by  a  quicker  one,  which 
makes  this  Method  excel  all  others  that  difcharge  the 
Wort  out  of  the  Mafh-tub  more  haftily.  Alfo,  by  the 
continual  Running  of  the  Cock  or  Tap,  the  Goods  or 
Grains  are  out  of  Danger  of  fouring,  which  often  hap¬ 
pens  in  Summer  Brewings,  efpecially  when  the  Cock 
is  ftopt  between  the  feveral  Boilings  of  the  Wort,  and 
what  has  been  the  very  Caufe  of  damaging  or  fpoiling 
many  Guiles  of  Drink. 

This  Brewer  repofes  flich  a  Confidence  in  the  Plops 
to  preferve  the  Wort  from  fixing,  even  in  the  very  hot¬ 
ted  Time  in  Summer,  that  be  puts  all  his  firff  Running 
into  one  Tub,  till  he  has  an  Opportunity  of  boiling  it  ; 
and  when  Tubs  and  Room  are  fo  fc a rce  that  the  Wort 
is  obliged  to  be  laid  thick  to  cool,  then  the  Security  of 
feme  frelli  Hops  (and  not  them  already  boiled  or  foa Ic¬ 
ed)  may  be  put  into  it,  which  may  be  got  out  again  by 
letting  the  Drink  run  thro3  the  Cullender,  and  after 
that  a  Plair-fieve,  to  keep  the  Seeds  of  the  Hop  back 
as  the  Drink  goes  into  the  Barrel  :  But  this  Way  of 
potting  Plops  into  the  Cooling- tubs  is  only  meant  where 
there  is  a  perfect  N-ecefiity,  and  Tubs  and  Room  enough 
cannot  be  had  to  lay  the  Wort  thin. 

By  this  Method  of  Brewing,  Ale  may  be  made  as 
ftrong  or  as  fmail  as  is  thought  fit,  and  fo  may  the  fmail 
leer  that  comes  after,  and  is  fo  agreeable,  that  this 
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Brewer  makes  his  Ale  and  ftrong  keeping  October  Beer* 
all  one  and  the  fame  Way,  only  with  this  Difference, 
that  the  latter  is  ftronger  and  more  hopped  than  the 
former.  Where  little  or  no  fmall  Beer  is  wanted,  there 
may  little  or  none  be  brewed,  according  to  this  Man¬ 
ner  of  Working ;  which  is  no  fmall  Conveniency  to  a 
little  Family  that  ufes  more  ftrong  than  fmall,  nor  is 
there  any  Lofs  by  leaving  the  Grains  in  fome  Heart* 
where  Horfes,  Cows,  Hogs,  or  Rabbits  are  kept. 

I  am  very  fenfible  that  the  vulgar  Error,  for  many 
Years,  has  been  a  Standard  Sign  to  the  Ignorant,  of 
boiling  ftrong  Worts  only  till  they  break  or  curdle  in 
the  Copper,  which  fometimes  will  be  in  three  Quarters 
of  an  Hour,  or  in  an  Hour  or  more,  according  to  the 
Nature  of  the  Malt  and  Water;  but  from  thefe,  in 
fome  Meafure,  I  diffent,  and  alfo  from  thofe  that  boil 
it  two  or  three  Hours,  for  it  is  certain  the  longer  Worts 
boil,  the  thicker  they  are  made,  becaufe  the  watry  or 
thin  Parts  evaporate  fifft  away ,  and  the  thicker  any 
Drink  is  boiled,  the  longer  it  requires  to  lie  in  the  Bar¬ 
rel  to  have  its  Particles  broke,  which  Age  mu  ft  be  then 
the  foie  Caufe  of ;  and  therefore  I  have  fixed  the  Time 
and  Sign  to  know  when  the  Wort  is  truly  enough,  and 
that  in  fuch  a  Manner,  that  an  ordinary  Capacity  may 
be  a  true  Judge  of,  which  hereafter  will  prevent  prodi¬ 
gious  Loffes  in  the  Wafte  of  ftrong  Worts  that  have  of* 
\  ten  been  boiled  away  to  greater  Lofs  than  Profit,- 

I  have  here  alfo  made  known,  I  think,  the  true  Me¬ 
thod  of  managing  the  Hop  in  the  Copper,  which  has 
long  wanted  Adjufting,  to  prevent  the  great  Damage 
that  longer  Boilings  of  them  have  been  the  foie  Occa- 
fion  of,  to  the  Spoiling  of  moft  of  our  Malt-drinks  brew¬ 
ed  in  this  Nation, 


C  H  A  P.  X. 
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THIS  Vegetable  has  buffered  its  Degradation,  arid 
railed  its  Reputation  the  moft  of  any  other.  It 
formerly  being  thought  an  unwholefome  Ingredient*  and 
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till  of  late  a  great  Breeder  of  the  Stone  in  the  Bladder  5 
but  now  that  fallacious  Notion  is  obviated  by  Dr.  Quincy 
and  others,  who  have  proved  that  Malt-drink,  much 
tindlured  by  the  Hop,  is  lefs  prone  to  do  that  Mifchief, 
than  Ale  that  has  fewer  boiled  in  it.  Indeed,  when 
the  Hop,  in  a  dear  Time,  is  adulterated  with  Water, 
in  which  Aloes,  CjV.  have  been  infufed,  as  was  prac- 
tifed,  it  is  faid,  about  eight  Years  ago,  to  make  the 
old  ones  recover  their  Bitternefs  and  feem  new,  then 
they  are  to  be  looked' on  as  unwholfome  ;  but  the  pure 
new  Hop  is  furely  of  a  healthful  Nature,  compofed  of 
a  fpirituous  floury  Part,  and  a  phlegmatic  terrene  Part ; 
and  with  the  belt  of  the  Hops  I  can  either  make  or 
mar  the  Brewing  ;  for,  if  the  Hops  are  boiled  in  ftrong 
or  fmall  Worts  beyond  their  fine  and  pure  Nature,  the 
Liquor  buffers,  and  will  be  tanged  with  a  noxious  Tafte 
both  ungrateful  and  unwholfome  to  the  Stomach  ;  and, 
if  boiled  to  a  very  great  Excefs,  they  will  be  apt  to 
caufe  Preachings,  and  difturb  a  weak  Conftitution.  It 
is  for  thefe  Reafons  that  I  advife  the  boiling  two  Par¬ 
cels  of  frefh  Hops  in  each  Copper  of  Ale-wort;  and,  if 
there  were  three  for  keeping  Beer,  it  would  be  lb  much 
the  better  for  the  Tafte,  Health  of  Body,  and  longer 
Prefervation  of  the  Beer  in  a  found  fmooth  Condition. 
And,  according  to  this,  one  of  my  Neighbours  made  a 
Bag,  like  a  Pillow-bear,  of  the  ordinary  fix-penny  yard 
Cloth,  and  boiled  his  Plops  in  it  half  an  Hour ;  then  he 
took  them  out,  and  put  in  another  Bag  of  the  like 
Quantity  of  frefh  Hops,  and  boiled  them  half  an  Hour 
more,  by  which  Means  he  had  an  Opportunity  of  boil¬ 
ing  both  Wort  and  Hops  their  due  Time,  laved  himfelf 
the  Trouble  offlraining  them  thro*  a  Sieve,  and  fecured 
the  Seeds  of  the  Plops  at  the  lame  Time  from  mixing 
with  the  Drink ;  afterwards  he  boiled  the  fame  Bags 
in  his  fmall  Beer,  till  he  got  the  Goodnels  of  it  out  ; 
but  obferve  that  the  Bags  be  made  bigger  than  what 
would  juft  contain  the  Hops,  otherwife  it  will  be  diffi¬ 
cult  to  boil  out  their  Goodnefs.  It  is  true,  that  here  is 
a  Charge  increafed  by  the  Confumption  of  a  greater 
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Quantity  of  Hops  than  ufual,  but  then  how  greatly  will 
they  anfwer  the  defired  End  of  enjoying  fine-palated 
wholefome  Drink,  that  in  a  cheap  Time  will  not  amount 
to  much,  if  bought  at  the  belt  Hand ;  and,  if  we  con* 
fider  their  After-Ufe  and  Benefit  in  fmall  Beer,  there  is 
not  any  Lofs  at  all  in  their  Quantity :  But,  where  it  can 
be  afforded,  the  very  fmall  Beer  would  be  much  im¬ 
proved  if  frefh  Hops  were  alfo  fhifted  in  the  boiling  of 
this  as  well  as  the  ftronger  Worts,  and  then  it  would 
be  neighbourly  Charity  to  give  them  away  to  the  poor¬ 
er  Sort.  Hence  may  appear  the  Hardfhip  that  ma¬ 
ny  are  under  of  being  neceffitated  to  drink  of  thofe 
Brewers  Malt-liquors,  who,  out  of  Avarice,  boil  their 
Hops  to  the  laft,  that  they  may  not  lofe  any  of  their 
Quinteffence :  Nay,  I  have  known  fome  of  the  little 
Victualling  Brewers  fo  ftupenduouQy  ignorant*  that  they 
have  thought  they  acted  the  good  Hufband,  when  they 
have  fqueezed  the  Hops  after  they  have  been  boiled  to 
the  laft  in  fmall  Beer,  to  get  out  all  their  Goodnels  as 
they  vainly  imagined  j  which  is  fo  reverfe  to  good  Ma¬ 
nagement,  that,  in  my  opinion,  they  had  much  better 
put  fome  Sort  of  Earth  into  the  Drink,  and  it  would 
prove  more  pleafant  and  wholefome.  And  why  the  fmall 
Beer  fhould  be  in  this  Manner  (as  I  may  juftly  call  it) 
fpoiled,  for  Want  of  the  trifling  Charge  of  a  few  frefh 
Hops,  I  am  a  little  furprifed  at,  fince  it  is  the  moil 
general  Liquor  of  Families,  and  therefore  as  great 
Care  is  due  to  it  as  any  in  its  Brewing,  to  enjoy  it  in  a 
pure  and  wholefome  Order. 

After  the  Wort  is  cooled  and  put  into  the  Work¬ 
ing-Vat  or  Tub,  fome  have  thrown  frefh  Hops  into  it, 
and  worked  them  with  the  Yeaft,  at  the  fame  Time  re¬ 
fer  ving  a  few  Gallons  of  raw  Wort  to  wafh  the  Yeaft 
thro*  a  Sieve  to  keep  back  the  Hop.  This  is  a  good 
Way  where  Hops  enough  have  not  been  fufHciently 
boiled  in  the  Wort,  or  to  preferve  it  in  the  Coolers 
where  it  is  laid  thick,  otherwife  I  think  it  needlefs. 

When  Hops  have  been  dear,  many  have  ufed  the 
Seeds  of  Wormwood,  that  they  buy  in  the  London 
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Seed-fhops,  inftead  of  them  :  Others  Daucus  or  wild 
Carrot-feed,  that  grows  in  our  common  Fields,  which 
many  of  the  poor  People  in  this  Country  gather  and  dry 
in  their  Houles  again  ft  their  wanting  of  them  :  Others 
that  wholefome  Herb  Horehound ,  which,  indeed,  is  a 
fine  Bitter,  and  grows  on  feveral  of  our  Commons. 

But,  before  I  conclude  this  Article,  I  fliall  take  Notice 
©f  a  Country  Bite,  as  I  have  already  done  of  a  London 
one  ;  and  that  is,  of  an  arch  Fellow  that  went  about  to 
brew  for  People,  and  took  his  Opportunity  to  fave  all 
the  ufed  Hops  that  were  to  be  thrown  away  *,  thefe  he 
walked  clean,  then  would  dry  them  in  the  Sun,  or  by 
the  Fire,  and  fprinkle  the  Juice  of  Horehound  on  them, 
which  would  give  them  fuch  a  greenifh  Colour  and  bit- 
terifh  Tafte,  that  with  the  Help  of  a  Screw-prefs  he 
would  fell  them  for  new  Hops. 

Hops  in  themfelves  are  known  to  be  a  fubtile  grateful 
Bitter,  whole  Particles  are  .aCtive  and  rigid,  by  which  the 
vifcid  ramous  Parts  of  the.Malt  are  much  divided,  that 
makes  the  Drink  eafy  ofDigeftion  in  the  Body  ;  they 
alfo  keep  it  from  running  into  fuch  Cohefions  as  would 
make  it  ropy,  valid,  and  four,  and  therefore  are  not  only 
of  great  Ufe  in  boiled,  but  in  raw  Worts  to  preferve  them 
ipund  till  they  can  be  put  into  the  Copper,  and  after¬ 
wards  in  the  Tun  while  the  Drink  is  working,  as  I  have 
before  hinted. 

Here  then  I  muff  obferve,  that  the  worfer  earthy 
Part  of  the  Hop  is  greatly  the  Caufe  of  that  rough, 
harfh,  unpleafant  Tafte,  which  accompany  both  Ales 
and  Brers  that  have  the  Hops  fo  long  boiled  in  them, 
as  to  tincture  their  Worts  with  their  mifchievcus  Ef¬ 
fects  ;  for,  notwithftanding  the  Malt  b®  ever  fo  good, 
tiie  Hops,  if  boiled  too  long  in  them,  will  be  fo  predomi¬ 
nant  as  to  caufe  a  nafty  bad  Tafte  ;  and  therefore  I  am  in 
Hopes  our  Malt-liquors  in  general  will  be  in  great  Per¬ 
fection,  when  Hops  are  made  Ufe  of  according  to  my 
Directions,  and  alfo  that  more  Grounds  will  be  planted 
with  this  moft  ferviceable  Vegetable  than  ever,  that 
their  Drarnefs  may  not  be  a  Diicouragement  to  this  ex¬ 
cellent  Practice,  Fok 
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For  1  know  an  Alehoufe-keeper  and  Brewer,  who, 
to  fave  the  Expence  of  Hops  that  were  then  two  Shil- 
jings  per  Pound,  ufed  but  a  Quarter  inftead  of  a  Pound, 
the  reft  he  fupplied  with  Daucus  Seeds ;  but  to  be  more 
particular,  in  a  Mug  of  this  Perfon’s  Ale  I  difcovered 
three  feveral  Impofitions.  Firft ,  He  underboiled  his 
Wort  to  fave  his  Confumption.  Secondly^  He  boiled  this 
Seed  inftead  of  the  Hop,  and,  Thirdly ,  Pie  beat  the 
Yeaft  in  for  fome  Time,  to  increafe  the  Strength  of  the 
Drink ;  and  all  thefe  in  fuch  a  Legerdemain  Manner,  as 
gulled  and  infatuated  the  ignorant  Drinker  to  fuch  a 
Degree  as  not  to  fufpedt  the  Fraud,  and  that  for  thefe 
three  Reafons :  Firft ,  the  underboiled  Wort,  being  of  a 
more  fweet  Tafte  than  ordinary,  was  efteemed  the  Pro¬ 
duce  of  a  great  Allowance  of  Malt.  Secondly ,  The  Dau¬ 
cus  Seed  increafed  their  Approbation  by  the  .fine  Peach 
Flavour  or  Relifh  that  it  gives  the  Drink  ;  and,  Thirdly , 
The  Yeaft  was  not  fo  much  as  thought  of,  fince  they  en¬ 
joyed  a  ftrong  heady  Liquor.  Thefe  artificial  Quali¬ 
ties,  and,  I  think,  I  may  fay,  unnatural,  have  been  fo 
prevalent  with  the  Vulgar,  who  were  his  chief  Cufto- 
mers,  that  I  have  known  this  Victualler  have  more 
Trade  for  fuch  Drink  than  his  Neighbours,  who  had 
much  more  wholefome  at  the  fame  Time ;  for  the  Dau¬ 
cus  Seed,  tho*  it  is  a  Carminative,  and  has  fome  other 
good  Properties,  yet  in  the  unboiled  Wort  it  is  not  cap¬ 
able  of  doing  the  Office  of  the  Hop,  in  breaking  thro* 
the  clammy  Parts  of  it;  the  Hop  being  full  of  fubtile 
penetrating  Qualities,  a  Strengthener  of  the  Stomach, 
and  makes  the  Drink  agreeable,  by  oppofingObftrudfions 
of  the  Vifcera ,  and  particularly  of  the  Liver  and  Kidnies, 
as  tlie  Learned  maintain,  which  confutes  the  old  Notion, 
that  Flops  are  a  Breeder  of  the  Stone  in  the  Bladder. 

CHAP.  XL 
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ALT  HO5  I  have  faid  an  Hour  and  a  half  is  requi- 
fite  for  boiling  of  October  Beer,  and  an  Hour  for  Ales 
and  final!  Beer ;  yet  it  is  to  be  obferved,  that  an  exadt 
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Time  is  not  altogether  a  certain  Rule  in  this  Cafe  with 
fome  Brewers ;  for,  when  loofe  Hops  are  boiled  in  the 
Wort  fo  long  till  they  all  fink,  their  Seeds  will  arife  and 
fall  down  again  ;  the  Wort  alfo  will  be  curdled,  and 
broke  into  fmall  Particles  if  examined  in  a  Hand-bowl, 
but  afterwards  into  larger,  as  big  as  great  Pins  Heads, 
and  will  appear  clean  and  fine  at  the  Top.  This  is  fo 
much  a  Rule  with  fome,  that  they  regard  not  Time, 
but  this  Sign,  to  fhew  when  the  Wort  is  boiled  enough  ; 
and  this  will  happen  fooner  or  later,  according  to  the 
Nature  of  the  Barley,  and  its  being  well  malted  ;  for, 
if  it  comes  off  Chalks  or  Gravels,  it  generally  has  the 
good  Property  of  breaking  or  curdling  foon  ^  but,  if  off 
tough  Clays,  then  it  is  longer,  which  by  fome  Perfons 
is  not  a  little  valued,  becaufe  it  faves  Time  in  Boiling, 
and  confequently  the  Confumption  of  the  Wort. 

It  is  alfo  to  be  obferved,  that  pale  Malt  Worts  will 
not  break  fo  foon  in  the  Copper,  as  the  brown  Sorts  ; 
but,  when  either  of  their  Worts  boil,  it  fhould  be  to  the 
Purpofe,  for  then  they  will  break  fooner,  and  wafte  lefs 
than  if  they  are  kept  fimmering,  and  will  likewife  work 
more  kindly  in  the  Tun,  drink  fmoother,  and  keep 
longer. 

Now  all  Malt  Worts  may  be  fpoiled  by  too  little  or 
too  much  Boiling  ;  if  too  little,  then  the  Drink  will 
always  tafte  raw,  mawkifh,  and  be  unwholefome  in  the 
Stomach,  where,  inflead  of  helping  to  dilute  and  di* 
geft  our  Food,  it  will  caufe  Obflrudlions,  Cholics, 
Head-achs,  and  other  Misfortunes :  Befides,  all  fuch 
under-boiled  Drinks  are  certainly  expofed  to  Stalenefs 
and  Sournefs,  much  fooner  than  thofe  that  have  had 
their  full  Time  in  the  Copper.  And,  if  they  are  boiled 
too  long,  they  will  then  thicken  (for  one  may  boil  a 
Wort  to  a  Salve^  and  not  come  out  of  the  Copper  fine 
and  in  a  right  Condition,  which  will  caufe  it  never  to 
be  right  clear  in  the  Barrel  ;  an  Item  fufficient  to  fhew 
the  Miftake  of  all  thofe  that  think  to  excel  in  Malt-Li- 
qiiors,  by  boiling  them  two  or  three  Hours,  to  the  great 
Confufion  of  the  Wort,  and  doing  more  Harm  than 
Good  to  the  Drink,  '  But 


Of  Boiling  Malt-Liquors .  41 

But  to  be  more  particular  in  thofe  two  Extreams,  it 
is  my  Opinion,  as  I  have  faid  before,  that  no  Ale 
Worts,  boiled  lefs  than  an  Hour,  can  be  good,  becaufe 
in  an  Hour’s  Time  they  cannot  acquire  a  Thicknefs  of 
Body  any  Ways  detrimental  to  them,  and,  in  lefs  than 
an  Hour,  the  ramous  vifcid  Parts  of  the  Ale  cannot  be 
lufEciently  broke  and  divided,  fo  as  to  prevent  its  run¬ 
ning  into  Cohefions,  Ropinefs,  and  Sournefs,  becaufe 
in  Ales  there  are  not  Hops  enough  allowed  to  do  this, 
which  good  Boiling  mull  in  a  great  Meafure  fupply,  or 
elfe  fuch  Drink,  I  am  fure,  can  never  be  agreeable  to 
the  Body  of  Man  ;  for  then  its  cohefive  Parts,  being 
not  thoroughly  broke  and  comminuted  by  Time  and 
Boiling,  remain  in  a  hard  Texture  of  Parts,  which  con- 
fequently  obliges  the  Stomach  to  work  more  than  ordi¬ 
nary  to  digefl  and  fecrete  fuch  parboiled  Liquor,  that 
Time  and  Fire  fhould  have  cured  before  :  Is  not  this 
apparent  in  half-boiled  Meats,  or  under-baked  Bread, 
that  often  caufes  the  Stomach  a  great  Fatigue  to  digefl, 
efpecially  in  thofe  of  a  fedentary  Life  ?  And,  if  that  buf¬ 
fers,  it  is  certain  the  whole  Body  muff  fhare  in  it :  How 
ignorant  then  are  thofe  People,  who,  in  tippling  of  fuch 
Liquor,  can  praife  it  for  excellent  good  Ale,  as  I  have 
been  an  Eye-witnefs  of,  and  only  becaufe  its  Tafle  is 
fweetifh  (which  is  the  Nature  of  fuch  raw  Drinks)  as 
believing  it  to  be  the  pure  Effedt  of  the  genuine  Malt, 
not  perceiving  the  Landlord’s  Avarice  and  Cunning  to 
fave  the  Confumption  of  his  Wort  by  Shortnefs  of  Boil¬ 
ing,  though  to  the  great  Prejudice  of  the  Drinker’s 
Health ;  and  becaufe  a  Liquid  does  not  afford  fuch  a 
plain  ocular  Demonftration,  as  Meat  and  Bread  does, 
thefe  deluded  People  are  taken  into  an  Approbation  of, 
indeed,  an  Ignis  fatuus,  or  what  is  not. 

To  come  then  to  the  Crifis  of  the  Matter,  both 
Time  and  the  Curdling  or  Breaking  of  the  Wort  fhould 
be  confulted  ;  for  if  a  Perfon  was  to  boil  the  Wort  an 
Hour,  and  then  take  it  out  of  the  Copper,  before  it 
was  rightly  broke,  it  would  be  wrong  Management, 
and  the  Drink  would  not  be  fine  and  wholefome ;  and 
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if  it  fhould  boil  an  Hour  and  a  half,  or  two  Flours, 
without  regarding  when  its  Particles  are  in  a  right  Or- 
der,  then  it  may  be  too  thick,  fo  that  due  Care  muft 
be  had  to  the  two  Extreams,  to  obtain  it  in  its  due  Or¬ 
der  ;  therefore,  in  October  and  keeping  Beers,  an  Flour 
and  a  Quarter’s  good  Boiling  is  commonly  fufficient  to 
have  a  thorough  cured  Drink,  for  generally  in  that 
Time  it  will  break  and  boil  enough,  becaufe  in  this 
there  is  a  double  Security  by  Length  of  Boiling,  and  a 
Quantity  of  Hops  fhifted  *,  but  in  the  new  Way  there 
is  only  a  fingle  one,  and  that  is  by  a  double  or  treble 
A1  lowance  of  frefh  Hops  boiled  only  half  an  Hour 
in  the  Wort;  and  for  this  Practice  a  Reafon  is  aflign- 
ed,  that  the  Hops,  being  endowed  with  difcutient  aper- 
tive  Qualities,  will,  by  them  and  their  great  Quantity, 
fupply  the  Defedt  of  underboiling  the  Wort  ;  and 
that  a  farther  Conveniency  is  here  enjoyed  by  having 
©nly  the  fine,  wholefome,  flrong,  floury,  fpirituous 
Parts  of  the  Hop  in  the  Drink,  exclufive  of  the  phleg¬ 
matic,  nafty,  earthy  Parts  which  would  be  extracted,  if 
tile  Hops  were  to  be  boiled  above  half  an  Hour  ;  and 
therefore  there  are  many  now  that  are  fo  attached  to 
this  new  Method,  thrt  they  won’t  brew  Ale  or  October 
Beer  any  other  Way,  vouching  it  to  be  a  true  Tenet, 
that,  if  Hops  are  boiled  above  thirty  Minutes,  the  Wort 
will  have  fome  or  more  of  their  worfer  Quality. 

The  Allowance  of  Flops,  for  Ale  or  Beer,  cannot  be 
exadlly  adjufled  without  coming  to  Particulars,  becaufe 
the  Proportion  fhould  be  according  to  the  Nature  and 
Quality  of  the  Malt,  the  Seafon  of  the  Year  it  is  brew¬ 
ed  in,  and  the  Length  of  Time  it  is  to  be  kept. 

For  flrong  brown  Ale  brewed  in  any  of  the  Winter 
Months,  and  boiled  an  Flour,  one  Pound  is  but  barely 
fufficient  for  a  Hogfhead,  if  it  be  tapped  in  three  Weeks 
or  a  Month. 

If  for  pale  Ale  brewed  at  that  Time,  and  for  that 
Age,  one  Pound  and  a  Quarter  of  Hops ;  but,  if  thefe 
Ales  are  brewed  in  any  of  the  Summer  Months,  there 
fhould  be  more  Flops  allowed. 


For 
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For  October  or  March  brown  Beer,,  a  Hogfheadmade 
from  eleven  Bufbels  of  Malt,  boiled  an  Hour  and  a 
Quarter  to  be  kept  nine  Months,  three  Pounds'  and  a 
half  ought  to  be  boiled  in  fuch  Drink  at  the  leaft. 

For  Ohio  her  or  March  pale  Beer,  made  from  four¬ 
teen  Bufhels,  boiled  an  Flour  and  a  Quarter,  and  kept 
twelve  Months,  fix  Pounds  ought  to  be  allowed  to  a 
Hogfhead  of  fueh  Drink,  and  more  if  the  Hops  are 
drifted  in  two  Bags,  and  lefs  Time  given  the  Wort  to 


boil. 


Nov/  thofe  that  are  of  Opinion,  that  their  Beers  and 
Ales  are  greatly  improved  by  boiling  the  Hops  only 
half  an  Hour  in  the  Wort,  I  join  in  Sentiment:  with 
them,  as  being  very  lure,  by  repeated  Experience,  it  is 
fo  •,  but  I  muft  here  take  Leave  to  diflent  from  thofe 
that  think  that  half  an  Hour’s  boiling  the  WTort  is-  full 
enough  for  making  right  found  and  well  relifhed  Malt 
Drinks :  However,  of  this  I  have  amply  and  more  par¬ 
ticularly  wrote  in  my  Second  Book  of  Brewing ,  in 
Chapter  1Y.  where  I  have  plainly  publifhed  the  true 
Sign  or  Criterion  to  know  when  the  Wort  is  boiled 
juft  enough. 


C  H  A  P.  XII- 


Of  Foxing  or  tainting  Malt- Liquors, 


O  X I N  G  is  a  Misfortune,  or  rather  a  Difeafe  in 


JL  Malt  Drinks,  occafioned  by  divers  Means,  as  the 
Naftinefs  of  the  Utenfils,  putting  the  Worts  too  thick 
together  in  the  Backs  or  Coolers,  Brewing  too  often 
and  foon  one  after  another,  and  fometimes  by  bad  Malts 
and  Waters,  and  the  Liquors  taken  in  wrong  Heats, 
being  of  inch  pernicious  Confequence  to  the  great 
Brewer  in  particular,  that  he  fometimes  cannot  reco¬ 
ver  and  bring  his  Matters  into  a  right  Order  again  un¬ 
der  a  Week  or  two,  and  is  fo  hateful  to  him  in  its  very 
Name,  that  it  is  a  general  Law  among  them  to  make 
all  Servants  that  name  the  Word  Fox  or  Foxing  in  the 


Brew- 
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Brew-houfe  to  pay  Six-pence,  which  obliges  them  to 
call  it  Reynard *,  for,  when  once  the  Drink  is  tainted, 
it  may  be  fmelt  at  fome  Diftance  fomewhat  like  a  Fox : 
It  chiefly  happens  in  hot  Weather,  and  caufes  the  Beer 
and  Ale  fo  tainted  to  acquire  a  fulfome  fickifh  Tafte, 
that  will,  if  it  is  received  in  a  great  Degree,  become 
ropy  like  Treacle,  and  in  fome  fhort  Time  turn  four. 
This  I  have  known  fo  to  furprife  my  fmall  Beer  Cuf- 
tomers,  that  they  have  afked  the  Drayman  what  was 
the  Matter :  He,  to  acl  in  his  Mailer’s  Intereil,  tells 
them  a  Lye,  and  fays,  it  is  the  Goodnefs  of  the  Malt 
that  caufes  that  fweetifh  mawkifh  Tafte,  and  then  would 
brag  at  Home  how  cleverly  he  came  of.  I  have  had 
it  alfo  in  the  Country  more  than  once,  and  that  by  the 
Idlenefs  and  Ignorance  of  my  Servant,  who,  when  a  Tub 
has  been  rinfed  out  only  with  fair  Water,  has  fet  it  by 
for  a  clean  one  ;  but  this  will  not  do  with  a  careful  Ma¬ 
iler,  for  I  oblige  him  to  clean  the  Tub  with  a  Hand- 
bruih,  Afhes,  or  Sand,  every  Brewing,  and  fo  that  I 
cannot  fcrape  any  Dirt  up  under  my  Nail.  However, 
as  the  Cure  of  this  Difeafe  has  baffled  the  Efforts  of 
many,  I  have  been  tempted  to  endeavour  the  finding 
out  a  Remedy  for  the  great  Malignity,  and  fhall  deli¬ 
ver  the  beft  I  know  on  this  Score. 

And  here  I  fhall  mention  the  great  Value  of  the  Hop 
in  preventing  and  curing  the  Fox  in  Malt-Liquors. 
When  the  Wort  is  run  into  the  Tub  out  of  the  Mafh- 
ing-vat,  it  is  a  very  good  Way  to  throw  fome  Hops 
diredftly  into  it  before  it  is  put  into  the  Copper,  and 
they  will  fecure  it  againft  Sournefs  and  Ropinefs,  that 
are  the  two  Effedls  of  foxed  Worts  or  Drinks,  and  are 
of  fuch  Power  in  this  Refpedl,  that  raw  Worts  may  be 
kept  fome  Time,  even  in  hot  Weather,  before  they  are 
boiled,  and  which  is  neceflary  where  there  is  a  large 
Quantity  of  Malt  ufed  to  a  little  Copper  ;  but  it  is  cer¬ 
tain  that  the  ftronger  Worts  will  keep  longer  with 
Plops  than  the  fmaller  Sorts :  So  likewife  if  a  Perfbn 
has  fewer  Tubs  than  are  wanting,  and  he  is  apprehen¬ 
sive  his  Worts  will  be  foxed  by  too  thick  lying  in  the 
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Coolers  or  working  Tubs,  then  it  will  be  a  fafe  Way  to 
put  fome  frefhHops  into  fiich  Tubs,  and  work  them 
with  the  Yeafl,  as  I  have  before  hinted  *,  or,  in  cafe  the 
Drink  is  already  foxed  in  the  Fat  or  Tun,  new  Hops 
fhould  be  put  in  and  work’d  with  it,  and  they  will 
greatly  fetch  it  again  into  a  right  Order  *,  but  then  flich 
Drink  fhould  be  carefully  taken  clear  off  from  its  grofs 
nafly  Lee,  which,  being  moftly  tainted,  would  other- 
wife  lie  in  the  Barrel,  corrupt,  and  make  it  worfe. 

Some  will  fift  quick  Lime  into  foxed  Drinks  while 
they  are  working  in  the  Tun  or  Vat,  that  its  Fire  and 
Salt  may  break  the  Coheflons  of  the  Beer  or  Ale,  and 
burn  away  the  Stench  that  the  Corruption  would  always 
caufe ;  but  then  fuch  Drink  fhould  by  a  Peg  at  the 
Bottom  of  the  Vat  be  drawn  off  as  fine  as  poflible,  and 
the  Dregs  left  behind. 

There  are  many  that  do  not  conceive  how  their 
Drinks  become  foxed  and  tainted  for  feveral  Brewings 
together ;  but  I  have,  in  Chap.  VL  in  my  Second  Book, 
made  it  appear,  that  the  Taint  is  chiefly  retained  and 
lodged  in  the  upright  wooden  Pins  that  fallen  the 
Planks  to  the  Joifls,  and  that  fcalding  Lee  is  a  very 
efficacious  Liquor  to  extirpate  it  out  of  the  Utenflls  in 
a  little  Time,  if  rightly  applied;  and  another  mo£l 
powerful  Ingredient  that  is  now  ufed  by  the  greatefl 
Artifts  for  curing  of  the  fame. 


CHAP.  XIII. 

Of  Fermenting  and  Working  of  Beers  and  Ales ,  and 
the  pernicious  PraBice  of  beating  in  the  Teajl 
deteBed* 

THIS  Subject,  in  my  Opinion,  has  long  wanted  a 
fatyrical  Pen,  to  fhew  the  ill  Effefts  of  this  un¬ 
whole  fome  Method,  which  I  fuppofe  has  been  much 
difcourag’d  and  hinder’d  hitherto,  from  the  general  Ufe 
it  has  been  under  many  Years,  efpecially  by  the  North¬ 
ern  Brewers,  who,  tho*  much  fam’d  for  their  Know¬ 
ledge 
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ledge  in  this  Art,  and  have  induced  many  others  by 
their  Example,  in  the  Southern,  and  other  Parts,  to  pur- 
fire  their  Method  ;  yet  i  fliall  endeavour  to  prove  them 
culpable  of  Male-practice,  that  beat  in  the  Yeah:,  as 
Tome  of  them  have  done  a  Week  together  ;  and  that 
Moultom  ought  not  to  authorife  an  ill  Practice.  Firfi , 
I  flrail  obferve,  that  Yeah:  is  a  very  ftrong  Acid,  that 
abounds  with  iubtile  fpirituous  Qualities,  whofe  Parti¬ 
cles,  being  wrapped  up  in  thole  that  are  vifcid,  are,  by 
a  Mixture  with  them  in  the  Wort,  brought  into  an  in- 
teftine  Motion,  occ&fioned  by  Particles  of  different  Gra¬ 
vities  5  for,  as  the  fpirituous  Parts  of  the  Wort  will  be 
continually  driving  to  get  up  to  the  Surface,  the  glu¬ 
tinous  ad  he  five  ones  of  the  Yeah:  will  be  as  conflant  in 
Tetarding  their  Afcent,  and  fo  prevent  their  Efcape  v 
by  which  the  fpirituous  Particles  are  fet  loofe  and  tree 
from  their  vifc'id  Confinements,  as  may  appear  by  the 
Froth  on  the  Top  *,  and  to  this  End  a  moderate  Warmth 
haftrns  the 'Ope Nation,  as  it  afiihs  in  opening  the  Vifci- 
dities  in  v  aoh  feme  fpirituous  Parts  may  be  entangled, 
and  unbends  the  Spring  of  the  included  Air:  The  vif¬ 
cid  Farts  which  'are  railed  to  the  Top,  not  only  on  Ac¬ 
count  of  their  own  Lightnefi,  but  by  the  continual  Ef¬ 
forts  and  Oectirfions  of  the  Spirits  to  get  uppermod, 
fhew  when  the  Ferment  is  at  the  high  oil,  and  prevent 
the  finer  Spirits  making  their  Efcape  ;  but,  if  this  in  tef¬ 
tine  Operation  is  permitted  to  continue  too  long,  a 
great  deal  will  get  away,  and  the  remaining  grow  flat 
and  vapid,  as  Dr.  ffgncy  well  obferves. 

Now  the5  a  fmali  Quantity  of  Yea  fit  is  neceffary  to 
break  the  Band  of  Corruption  in  the  Wort,  yet  it  is  in 
itfelf  of  a  poifonous  Nature,  as  many  other  Acids  arc  ; 
for  if  aPlaifler  of  thick- Yeaft  be  applied  to  the  Wrift, 
ms  feme  have  done  for  an  Ague,  it  will  there  raife  little 
"Puftles  or  Bliftcrs,  in  feme  Degree,  like  that  venomous 
’Ingredient  Cantherides ,  Which  is  one  of  the  Shop  Poi- 
i'bns.  Here  then,  I  Mall  obferve,  that  I  have  known 
"feveral  beat  the  Yeaft  into  the  Wort  for  a  Week,  or 

it ;  or,  in  plainer  Terms, 
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to  load  the  Wort  with  its  weighty  and  ftrong  fpiritu- 
ous  Particles  ;  and  that  for  two  Reafons ;  Firfty  Be- 
caufe  it  will  make  the  Liquor  fo  heady,  that  five  Bufh- 
els  of  Malt  may  be  equal  in  Strength  to  fix,  and  that 
by  the  ftupifying  narcotic  Qualities  of  the  Yaft 
which  mercenary  Subtlety  and  Impofition  has  fo  pre¬ 
vailed,  to  my  Knowledge,  with  the  Vulgar  and  Igno¬ 
rant,  that  it  has  caufed  many  of  them  to  return  the, 
next  Day  to  the  fame  Ale-houfe,  as  believing  they  had 
ftronger  and  better  Drink  than  others :  But,  alas,  how 
are  fuch  deceived,  that  know  no  other  than  that  it  is 
the  pure  Product  of  the  Malt,  when  at  the  lame  Time 
they  are  driving  Nails  into  tfieir  Coffins,  by  impregna¬ 
ting  their  Blood  with  the  corrupt  Qualities  of  this  poi- 
fonous  Acid,  as  many  of  its  D  inkers  have  proved,  by 
fullering  violent  Head-achs,  Lofs  of  Appetite,  and  o- 
ther  Inconveniencies  the  Day  following,  and  fometimes 
longer,  after  a  Debauch  of  fuch  Liquor ;  who  would 
not,  perhaps,  for  a  great  Reward,  (wallow  a  Spoon¬ 
ful  of  thick  Yeaft  by  itfdf,  and  yet,  without  any  Con¬ 
cern,  may  receive,  for  aught  they  know,  feveral  dif- 
folved  in  the  Vehicle  of  Ale,  and  then  the  corrofive 
Corpufcles  of  the  Yeaft,  being  mixed  with  the  Ale,  can¬ 
not  fail  (when  forfaken  in  the  Canals  of  the  Body  of- 
their  Vehicle)  to  do  the  fame  Mifchief  as  they  would, 
if  taken  by  themfelves  undiluted,  only  with  this  Diffe¬ 
rence,  that  they  may  in  this  Form  be  carried  fometimes 
further  in  the  animal  Frame,  and  fo  difcover  their  Ma¬ 
lignity  in  forne  of  the  inmoft  Recedes  thereof,  which, 
alfo  is  the  very  Cafe  of  malignant  Waters,  as  a  mod 
learned  Debtor  obferves. 

2 dlyy  T hey  alledge  for  beating  the  Yeaft  into  Wort, . 
that  it  gives  it  a  fine  Tang  or  Relifh,  or,  as  they  call 
it  at  London ,  it  makes  the  Ale  bite  of  the  Yeaft  ,  but 
this  Flourifh,  indeed,  is  for  no  other  Reafon  than  to 
further  its  Sale  ;  and  tho9  it  may  be  agreeable  to  fome. 
Bigots,  to  me  it  proves  a  Difcovery  of  the  Infection,  by : 
its  naufeous  Tafte  ^  however,  my  Surprize  is  leffened,; 
when  I  remember  the  Plymouth  People,  who  are  quite  - 
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the  Reverfe  of  them  at  Dover  and Chatham  j  for  the  firft 
are  fo  attached  to  their  white  thick  Ale,  that  many  have 
undone  themfelves  by  drinking  it *,  nor  is  their  Humour 
much  different  as  to  the  common  Brewers  brown  Ale, 
who,  when  the  Cuftomer  wants  a  Hogfhead,  they  put  in 
immediately  a  Handful  of  Salt,  and  another  of  Flour, 
and  fo  bring  it  up  *,  this  is  no  fooner  on  the  Stilling  but 
often  tapped,  that  it  may  carry  a  Froth  on  the  Top  of 
the  Pot,  otherwife  they  defpife  it:  The  Salt  common¬ 
ly  anfwered  its  End  of  caufing  the  Tiplers  to  become 
drier  by  the  great  Quantities  they  drank,  that  it  farther 
excited  by  the  biting,  pleafant,  ftimulating  Quality  the 
Salt  ftrikes  the  Palate  with.  The  Flour  alfo  has  its  re¬ 
ducing  Share,  by  pleafing  the  Eye  and  Mouth  with  its 
mantling  Froth,  fo  that  the  Sailors,  that  are  often  here 
in  great  Numbers,  ufed  to  confume  many  Hogfheads  of 
this  common  Ale  with  much  Delight,  as  thinking  it 
was  intirely  the  pure  Product  of  the  Malt. 

Their  white  Ale  is  a  clear  Wort  made  from  pale 
Malt,  and  fermented  with  what  they  call  Ripening , 
which  is  a  Compofition,  they  fay,  of  the  Flour  of 
Malt,  Yeaft,  and  Whites  of  Eggs,  a  NoftrUnt  made  and 
fold  only  by  two  or  three  in  thofe  Parts,  but  the  Wort 
is  brewed  and  the  Ale  vended  by  many  of  the  Public¬ 
ans,  which  is  drank  while  it  is  fermenting  in  earthen 
Steens,  in  fuch  a  thick  Manner  as  refembles  buttered  Ale, 
and  fold  for  Two-pence  Half-penny  the  full  Quart.  It 
is  often  prefcribed  by  Phyficians  to  be  drank  by  Wet- 
mi  rfes  for  the  Increafe  of  their  Milk,  and  alfo  as  a  pre¬ 
valent  Medicine  for  the  Cholic  and  Gravel.  But  the 
Dover  and  Chatham  People  will  not  drink  their  Butt- 
beer,  unlefs  it  is  aged,  fine,  and  ftrong. 

Of  working  and  fermenting  London  Stout  Beer  and  Ale. 

In  my  Brewhoufe  at  London ,  the  Yeaft  at  once  was 
put  into  the  Tun  to  work  the  Stout-beer  and  Ale  with, 
as  not  having  the  Conveniency  of  doing  otherwife,  by 
Reafon  the  After-worts  of  fmall  Beer  come  into  the 
fame  Backs  or  Coolers  where  the  ftrong  Worts  had  juft 
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been;  by  this  Means,  and  the  Shortnefs  of  Time  we 
have  to  ferment  our  drong  Drinks,  we  cannot  make  Re* 
ferves  of  cold  Worts  to  mix  with, and  check  the  too  for¬ 
ward  Working  of  thofe  Liquors,  for  there  we  brewed 
three  Times  a  Week  throughout  the  Year,  as  mod  of 
the  great  ones  do  in  London ,  and  fome  others  five  Times. 
The  drong  Beer  brewed  for  Keeping  is  differed  to  be 
Blood- warm  in  the  Winter,  when  the  Yead  is  put  into 
it,  that  it  may  gradually  work  two  Nights  and  a  Day  at 
lead,  for  this  will  not  admit  of  fuch  a  hady  Operation, 
as  the  common  brown  Ale  will,  becaufe,  if  it  is  worked 
too  warm  and  hady,  fuch  Beer  will  not  keep  near  fo  long 
as  that  fermented  cooler.  The  brown  Ale  has,  indeed, 
its  Yead  put  into  it  in  the  Evening  very  warm,  becaufe 
they  carry  it  away  the  very  next  Morning  early  to  their 
Cudomers,  who  commonly  draw  it  out  in  lefs  than  a 
Week’s  Time.  The  Pale  or  Amber  Ales  are  often  kept 
near  it,  not  quite  a  Week  under  Fermentation,  for  the 
better  incorporating  the  Yead  with  the  Wort,  by  beat¬ 
ing  it  in  feveral  Times  for  the  foregoing  Reafons. 

Of  Working  and  Fermenting  Brinks  brewed  by  private 

Families . 

I  mean  fuch  who  brew  only  for  their  own  Ufe,  whe¬ 
ther  it  be  a  private  Family  or  a  Victualler.  In  this 
Cafe  be  it  for  Stout  Beers,  or  for  any  of  the  Ales,  the 
Way  that  is  ufed  in  North amptonfhirey  and  by  good 
Brewers  elfewhere,  is,  to  put  fome  Yead  into  a  fmall 
Quantity  of  warm  Wort  in  a  Hand-bowl,  which  for  a 
little  While  fwims  on  the  Top,  where  it  works  out, 
and  leifurely  mixes  with  the  Wort,  that  is  fird  quite  cold 
in  Summer,  and  almod  fo  in  Winter ;  for,  the  cooler  it 
is  worked,  the  longer  it  will  keep,  too  much  Heat  agi¬ 
tating  the  fpirituous  Particles  into  too  quick  a  Mo¬ 
tion,  whereby  they  fpend  themfelves  too  fad,  or  fly 
away  too  foon,  and  then  the  Drink  will  certainly 
work  into  a  blidered  Head  that  is  never  natural ;  but 
when  it  ferments,  by  moderate  Degrees,  into  a  fine,  white 
curled  Head,  its  Operation  is  then  truly  genuine,  and 
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plainly  fhews  the  right  Management  of  the  Brewer;. 
To  one  Hogfhead  of  Beer,  that  is  to  be  kept  nine 
Months,  I  put  a  Quart  of  thick  Yeaft,  and  ferment  it 
as  cool  as  it  will  admit  of,  two  Days  together,  in  Octo¬ 
ber  or  March ,  and,  if  I  find  it  works  too  fall,  I  check  it 
at  Leifure  by  flirring  in  fome  raw  Wort  with  a  Hand- 
bowl  :  So  Jikewife,  in  our  Country  Ales,  we  take  the 
very  fame  Method,  becaufe  of  having  them  kept  fome 
Time  *,  and  this  is  fo  nicely  obferved  by  feveral,  that  I 
have  feen  them  do  the  very  fame  by  their  fmall  Beer 
Wort ;  now,,  by  thefe  feveral  Additions  of  raw  Wort, 
there  are  as  often  new  Commotions  raifed  in  the  Beer 
or  Ale,  which  cannot  but  contribute  to  the  Rarefaction 
and  Comminution  of  the  Whole  ;  but  whether  it  is  by 
thefe  joining  Principles  of  the  Wort  and  Yeaft,  that 
the  Drink  is  rendered  fmoother,  or  that  the  fpirituous 
Parts  arc  more  entangled,  and  kept  from  making  their 
Efcape,  I  can’t  determine  ;  yet  fure  it  is,  that  fuch  fmall- 
Liquors  generally  lparkle  and  knit  out  of  the  Barrel, as  o- 
thers  out  of  a  Bottle,  and  is  as  pleafant  Ale  as  ever  I  drank. 
Others  again,  for  Butt  or  Stout-beer,  will,  when  they 
find  it  works  up  towards  a  thick  Yeaft,  mix  it  once, 
and  beat*  it  again  with  the  Hand-bowl  or  Jett ;  and, 
when  it  has  worked  up  a  fecond  Time  in  fuch  Manner, 
they  put  it  into  the  Veffel  with  the  Yeaft  on  the  Top, 
and  the  Sediments  at  the  Bottom,  taking  particular  Care 
to  have  fome  more  in  a  Tub  near  the  Cafk,  to  fill  it  up 
as  it  works  over,  and,  when  it  has  done  Working,  leave 
it  with  a  thick  Head  of  Yeaft  on  to  preferve  it. 

But,  for  Ale  that  is  not  to  be  kept  very  long,  they 
hop  it  accordingly,  and  beat  the  Yeaft  in  every  four 
or  five  Hours,  for  two  Days  fucceftively,  in  the  warm 
Weather,  and  four  in  the  Winter,  till  the  Yeaft  begins 
to  work  heavy,  and  flicks  to  the  heavy  Part  of  the  Bowl, 
if  turned  down  on  the  fame ;  then  they  take  all  the 
Yeaft  off  at  the  Top,  and  leave  all  the  Dregs  behind, 
putting  only  up  the  clear  Drink  ;  and,  when  it  is  a  little 
worked  in  the  Barrel,  it  will  be  fine  in  a  few  Days,  and 
ready  for  drinking.  But  this  laft  Way  of  beating  in  the 
-  .  *  Yeaft 
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Yeaft  too  long,  I  think,  I  have  fufficiently  detefted,  and 
hope,  as  it  is  now  declining,  it  will  never  revive  again  j 
and,  for  which  Reafon,  I  have  in  my  Second  Book  en¬ 
couraged  all  light  Fermentationss  as  the  moft  natural 
for  the  Malt-liquors  and  the  human  Body. 

Of  Forwarding  and  Retarding  the  Fermentation  of 

Malt-Liquors . 

In  Cafe  Beer  or  Ale  is  backward  in  Working,  it  is 
often  pradtifed,  to  call  feme  Flour  out  of  the  Dufting- 
box,  or  with  the  Hand  over  the  Top  of  the  Drink, 
which  will  become  a  Sort  of  Cruft  or  Cover  to  help  to 
keep  the  Cold  out :  Others  will  put  in  one  or  two 
Ounces  of  powdered  Ginger,  which  will  fo  heat  the 
Wort  as  to  bring  it  forward  :  Others  will  take  a  Gallon 
Stone  Bottle  and  fill  it  with  boiling  Water,  which,  being 
well  corked,  is  put  into  the  Working-tub,  where  it  will 
communicate  a  gradual  Heat  for  fome  Time,  and  for¬ 
ward  the  Fermentation  ;  Others  will  referve  fome 
raw  Wort,  which  they  heat  and  mix  with  the  reft  but 
then  due  Care  muff  be  taken,  that  the  Pot  in  which  it 
is  heated  has  no  Manner  of  Greafe  about  it,  left  if:  im¬ 
pedes,  inftead  of  promoting  the  Working ;  and,  for  this 
Reafon,  fome  nice  Brewers  will  not  fuffer  a  Candle  too 
Bear  the  Wort,  left  it  drop  into  it.  But,  for  retarding 
and  keeping  back  any  Drink  that  is  too  much  heated 
in  working,  the  cold  raw  Wort,  as  I  have  faid  before, 
is  the  mod  proper  of  any  Thing  to  check  it  with,  tho* 
I  have  known  fome  to  put  one  or  more  Pewter  Difhes 
into  it  for  that  Purpofe  ^  or,  it  may  be  broke  into  fe- 
veral  other  Tubs,  where,  by  its  {hallow  Lying,  it  will  be 
taken  off  its  Fury.  Others  again,  to  make  Drink 
work,  that  is  backward,  will  take  the  Whites  of  two 
Eggs,  and  beat  them  up  with  half  a  Quartern  of  good 
Brandy,  and  put  it  either  into  the  Working- vat,  or  in¬ 
to  the  Cafk,  and  it  will  quickly  bring  it  forward,  if  a 
warm  Cloth  is  put  over  the  Bung.  Others  will  tie  up 
Bran  in  a  coarfe  thin  Cloth,  and  put  it  into  the  Vat, 
where,  by  its  fpongy  and  floury  NaSUffy  and  clofe  Bulk, 
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it  will  abforb  a  Quantity  of  the  Drink,  and  breed  a  Heat 
to  forward  its  Working. 

I  know  an  Inn-keeper,  of  a  great  Town  in  Bucks- , 
that  is  fo  curious,  as  to  take  off  ali  the  Top-yeaft  firft, 
and  then,  by  a  Peg  near  the  Bottom  of  his  Working-tub, 
he  draws  off  the  Beer  or  Ale,  fo  that  the  Dregs  are  by 
this  Means  left  behind.  This,  I  mult  own,  is  very 
right,  in  Ales  that  are  to  be  drank  loon  ;  but  in  Beers, 
that  are  to  lie  nine  or  twelve  Months  in  a  Butt  or  other 
Calk,  there  certainly  will  be  wanted  fome  Faeces  or  Se¬ 
diments  for  the  Beer  to  feed  on,  elfe  it  mult  confequently 
grow  hungry,  fharp,  and  eager  ;  and  therefore,  if  its  own 
Top  or  Bottom  are  not  put  into  a  Cafk  with  the  Beer, 
fome  other  Artificial  Compofition,  or  Lee,  fliould  fup- 
ply  its  Place,  that  is  wholefomer,  and  will  better  feed 
with  fuch  Drink,  than  its  own  natural  Settlement ;  and, 
therefore,  I  have  here  inferted  feveral  curious  Receipts 
for  anfwering  this  general  End. 


CHAP.  XIV. 

Of  an  Artificial  Lee  for  Stout  or  Stale  Beer  to 

feed  on . 

THIS  Article,  as  it  is  of  very  great  Importance 
in  the  curing  of  our  Malt-Liquors,  requires  a 
particular  Regard  to  this  laft  Management  of  them,  be^ 
caufe,  in  my  Opinion,  the  general  Misfortune  of  the 
Butt  or  Keeping-beers  drinking  fo  hard  and  harlh,  is 
partly  owing  to  the  nalty  foul  Faeces  that  lie  at  the 
Bottom  of  the  Cafk,  compounded  of  the  Sediment*  of 
Malt,  Hops,  and  Yeaft,  that  are  all  clogged  with  grofs 
rigid  Salts,  which,  by  their  long  lying  in  the  Butt  or 
other  VeiTel,  fo  tinbfures  the  Beer,  as  to  make  it  par¬ 
take  of  ali  their  raw  Natures  :  For,  as  is  the  Feed, 
fuch  is  the  Body  ;  as  may  be  perceived  by  Eels  taken 
out  of  dirty  Bottoms,  that  are  fure  to  have  a  muddy 
Tafle,  when  the  Silver  Sort,  that  are  catched  in  gravel¬ 
ly  or.  fandy  clear  Rivers,  eat  fweet  and  fine  :  Nor  can 
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this  ill  Property  be  a  little,  in  thofe  Starting  (as  they 
call  it  in  London )  new  thick  Beers,  that  were  carried 
cliredly  from  my  Brew-houfe,  and,  by  a  Leather  Pipe  or 
Spout,  conveyed  into  the  Butts  as  they  flood  in  the 
Cellar,  which  I  fhall  farther  demondrate  by  the  Ex¬ 
ample  of  whole  Wheat,  that  is,  by  many,  put  into 
fuch  Beer  to  feed  and  preferve  it,  as  being  reckoned  a 
fubdantial  A  leal  i ;  however,  it  has  been  proved,  that 
fuch  Wheat  in  about  three  Years  Time  has  eat  into  the 
very  Wood  of  the  Cafk,  and  there  Honey-combed  it, 
by  making  little  hollow  Cavities  in  the  Staves.  Others 
there  are,  that  will  hang  a  Bag  of  Wheat  in  the  VefTel, 
that  it  may  not  touch  the  Bottom  5  but,  in  both  Cafes, 
the  Wheat  is  difeovered  to  abforb  and  collect  the  fa- 
line  acid  Qualities  of  the  Beer,  Yeafl,  and  Hop,  by 
which  it  is  impregnated  with  their  fharp  Qualities  *,  as 
a  Toad  of  Bread  is  put  into  Punch  or  Beer,  whole  al- 
calous  hollow  Nature  will  at  trad  and  make  a  Lodg-. 
ment  of  the  acid  drong  Particles  in  either,  as  is  proved 
by  eating  the  inebriating  Toad*,  and  therefore  the 
Frenchman  fays,  the  Engli/h  are  right  in  putting  a  Toad 
into  the  Liquor,  but  are  Fools  for  eating  it :  Hence  it 
is,  that  fuch  whole  Wheat  is  loaded  with  the  Qualities 
of  the  unwholefome  Settlements  or  Grounds  of  the  Beer, 
and  becomes  of  fuch  a  corroding  Nature,  as  to  do  this 
Mifchief;  and,  for  that  Reafon,  fome  in  th t  North  will 
hang  a  Bag  of  the  Flour  of  malted  Oats,  Wheat, 
Peafe,  and  Beans,  in  the  Veffels  of  Beer,  as  being  a 
lighter  and  mellower  Body  than  the  whole  Wheat  or 
its  Flour,  and  more  natural  to  the  Liquor  :  But  whe¬ 
ther  it  be  raw  Wheat  or  malted,  it  is  fuppofed,  after 
this  Receptacle  has  emitted  its  alcalous  Properties  to 
the  Beer,  and  taken  in  all  it  can  of  the  acid  Qualities 
thereof,  that  fuch  Beer  will  by  Length  of  Age  prey  up¬ 
on  that  again,  and  fo  communicate  its  pernicious  EL 
feds  to  the  Body  of  Man,  as  Experience  feems  to 
judify,  by  the  many  fad  Examples  that  I  have  feen  in 
the  Dedrudion  of  feveral  ludy  Brewers  Servants,  who 
iormerjy  fcorned  what  they  then  called  Flux  Ale ,  to 
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the  Preference  of  fiich  corroding  confuming flale  Beers; 

and  therefore  I  have  hereafter  advifed,  that  fuch  Butt 

or  Keeping-beers  be  tapped  at  nine  or  twelve  Months 

End  at  farcheft,  and  then  an  artificial  Lee  will  have  a 

due  Time  allowed  it,  to  do  Good  and  not  Harm. 

* 

An  excellent  Conipofition  for  feeding  Butt  or  Keeping* 
*  Beers  with. 


Take  a  Quart  of  French  Brandy,  or  as  much  of 
Englifh ,  that  is  free  from  any  burnt  Tang,  or  other  ill 
Tafte,  and  is  full  Proof;  to  this  put  as  much  Wheat 
or  Bean-flour  as  will  knead  it  into  Dough,  put  it  in 
long  Pieces  into  the  Bung-hole,  as  foon  as  the  Beer 
has  done  Y^orking,  or  afterwards,  and  let  it  gently  fall 
piece  by  Piece  to  the  Bottom  of  the  Butt  •,  this  will 
maintain  the  Drink  in  a  mellow  Frefhnefs,  keep  Stale- 
nefs  off  for  fome  Time,  and  caufe  it  to  be  the  ftronger 
as  it  grows  aged. 

ANOTHER, 

Take  one  Pound  of  Treacle,  or  Honey,  one  Pound 
of  the  Powder  of  dried  Oyfter-fhells,  or  fat  Chalk,  mix 
them  well,  and  put  it  into  a  Butt,  as  foon  as  it  has  done 
Working,  or  fome  Time  after,  and  bung  it  well ;  this 
will  both  fine  and  preferve  the  Beer  in  a  foft,  fmooth 
Condition  for  a  great  While. 

A  N  O  THE  R, 

Take  a  Peck  of  Egg-fhells,  and  dry  them  in  an 
Oven,  break  and  mix  them  with  two  Pounds  of  fat 
Chalk,  and  mix  them  with  Water,  wherein  four  Pounds 
of  coarfe  Sugar  have  been  boiled,  and  put  it  into  the 
Butt  as  afore faid. 

To  fine  and  preferve  Beers  and  Ales ,  by  boiling  an  Ingres 

dient  in  the  Wort , 


This  molt  valuable  Way  I  frequently  follow,  both 
for  Ale,  Butt-beer,  and  fmall  Beer  ;  and  that  is,  in  each 
Barrel  Copper  of  Wort,  I  put  in  a  Pottle,  or  two 
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"Quarts  of  whole  Wheat  as  foon  as  I  can,  that  it  may 
fbak  before  it  boils,  then  I  drain  it  thro9  a  Sieve  ;  when 
I  put  the  Wort  in  Cooling-tubs,  and,  if  it  is  thought 
fit,  the  fame  Wheat  may  be  boiled  in  a  fecond  Copper  ; 
Thus  there  will  be  extracted  a  gluey  Confidence,  which, 
being  incorporated  with  the  Wort  by  boiling,  gives  it 
a  more  thick  and  ponderous  Body,  and,  when  in  the 
Calk,  foon  makes  a  Sediment  or  Lee,  as  the  Wort  is 
more  or  lefs  loaded  with  the  weighty  Particles  of  this 
fizy  Body;  but  if  filch  Wheat  was  fird  parched,  or 
baked  in  an  Oven,  it  would  do  better,  as  being  rather 
too  raw  as  it  comes  from  the  Ear. 

Another  Way . 

A  Woman,  who  lived  at  Leighton  Buzzard  in  Bed - 
fordjhire,  and  had  the  bed  Ale  in  the  Town,  once  told 
a  Gentleman,  die  had  Drink  jud  done  Working  in  the 
Barrel,  and  before  it  was  bunged  would  wager  it  was 
fine  enough  to  drink  out  of  a  Glafs,  in  which  it  fhould 
maintain  a  little  While  a  high  Froth  ;  and  it  was  true, 
for  the  Ivory-fhavings,  that  Hie  boiled  in  the  Wort,  were 
the  Caufe  of  it,  which  an  Acquaintance  of  mine  acci¬ 
dentally  had  a  View  of,  as  they  lay  fpread  over  the 
Wort  in  the  Copper ;  fo  will  Hartfiiorn-fhavings  do 
the  fame  and  better,  both  of  them  being  great  Finers  and 
Prefervers  of  Malt-liquors  againd  Stalenefs  and  Sour- 
nefs,  and  are  certainly  of  a  very  alcalous  Nature.  Or, 
if  they  are  put  into  a  Cafk  when  you  bung  it  down,  it 
will  be  of  Service  for  that  Purpofe  ;  but  thefe  are  dear 
in  Comparifon  of  the  whole  Wheat,  which  will  in  a 
great  Meafure  fupply  their  Place,  and  after  it  is  ufed 
may  be  given  to  a  poor  Body,  or  to  the  Hog. 

To  flop  the  Fret  in  Malt -Liquors. 

Take  a  Quart  of  black  Cherry-brandy,  and  pour  it 
in  at  the  Bung-hole  of  the  Hogfiiead,  and  dopt  it  clofea 

To  recover  deadijh  Beer. 

When  drong  Drink  grows  flat,  by  the  Lofs  of  its 
Spirits,  take  four  or  fiye  Gallons  out  of  a  Hogfiiead,  and 
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boil  it  with  five  Pounds  of  Honey,  fkim  it,  and,  when 
cold,  put  it  to  the  red,  and  flop  it  up  ciofe  :  This  will 
make  it  pleafant,  quick,  and  flrong. 

To  make  ftale  Beer  drink  new. 

Take  the  Herb  Horehound ,  flamp  it  and  flrain  it, 
then  put  a  Spoonful  of  the  Juice  (which  is  an  extreme 
good  Pectoral)  to  a  Pitcher  full  of  Beer,  let  it  ftand  co¬ 
vered  about  two  Hours  and  drink  it. 

To  fine  Malt-Liquors . 

Take  a  Pint  of  Water,  half  an  Ounce  of  unflacked 
Lime,  mix  them  well  together  *,  let  it  ftand  three  Hours, 
and  the  Lime  will  fettle  to  the  Bottom,  and  the  Water 
be  as  clear  as  Glafs  ^  pour  the  Water  from  the  Sedi¬ 
ment,  and  put  it  into  your  Ale  or  Beer  ;  mix  it  with  half 
an  Ounce  of  Ifing-glafs,  firft  cut  fmall  and  boiled,  and 
in  five  Hours  Time,  or  lefs,  the  Beer  in  the  Barrel  will 
fettle  and  clear. 

There  are  feveral  other  Compofitions  that  may  be 
vi fed  for  this  Purpofc,  but  none,  that  I  ever  heard  of, 
will  anfwer  like  thole  moil  excellent  Balls  that  Mi\, 
Ellis,  of  Little  Gaddefden  in  Hertfordfioire ,  has  found  out 
by  his  own  Experience  to  be  very  great  Refiners,  Pre¬ 
servers,  and  Relifhers  of  Malt-Liquors  and  Cyders ;  and 
willglfo  recover  damaged  Drinks,  as  I  have  mentioned 
in  my  Second  Book ,  where  I  have  given  a  farther  Ac¬ 
count  of  fome  other  Things  that  will  fine,  colour,  and 
improve  Malt-drinks.  See  the  Receipt  for  the  Balls  in 
the  Supplement ,  Chap.  VI, 

CHAP,  XV. 

Of  feveral  pernicious  Ingredients  put  into  Malt-LL 
quors  to  increafe  their  Strength . 

MALT- Liquors,  as  well  as  feveral  others,  have 
long  lain  under  the  Difreputation  of  being  adul¬ 
terated  ^nd  greatly  abufed  by  avaricious  and  ill-prin¬ 
cipled  People^  to  augment  their  Profits  at  the  Expence 

of 
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of  the  precious  Health  of  human  Bodies,  which,  tho* 
the  greatefl  Jewel  in  Life,  is  faid  to  be  too  often  loft  by 
the  Deceit  of  the  Brewer,  and  the  Intemperance  of  the 
Drinker  :  This  undoubtedly  was  one,  and  I  believe  the 
greateft,  of  the  Lord  Bacon9 s  Reafons  for  faying,  he 
thought  not  one  EngUJhman  in  a  Thoufand  died  a  na¬ 
tural  Death.  Nor  is  it  indeed  to  be  much  wondered  at, 
when,  according  to  Report,  feveral  of  the  Publicans 
make  it  their  Bufmefs  to  ftudy  and  praftife  this  Art : 
Witnefs  what  I  am  afraid  is  too  true,  that  fome  have 
made  Ufe  of  the  Coculus  India  Berry  for  making  Drink 
heady,  and  faving  the  Expence  of  Malt ;  but  as  this  is 
a  violent  Poifon  by  its  narcotic  ftupifying  Quality,  if 
taken  in  too  large  a  Degree,  I  hope  this  will  be  rather 
a  Prevention  of  its  Ufe  than  an  Invitation,  it  being  fo 
much  of  the  Nature  of  the  deadly  Nightfhade,  that  it 
bears  the  fame  Character  ;  and  I  am  lure  the  latter  is 
bad  enough  ;  for  one  of  my  Neighbour’s  Brothers  was 
killed  by  eating  its  Berries  that  grow  in  fome  of  our 
Hedges,  which  fo  nearly  refemble  the  black  Cherry,  that 
the  Boy  took  the  Wrong  for  the  Right. 

There  is  another  fmifter  Praftice  faid  to  be  frequent¬ 
ly  ufed  by  ill  Perfons  to  fupply  the  full  Quantity  of 
Malt,  and  that  is  Coriander  Seeds  :  This  alfo  is  of  a 
heady  Nature  boiled  in  the  Wort,  one  Pound  of  which 
will  anfvver  to  a  Bufhel  of  Malt,  as  was  ingenuoufy 
confdTed  to  me  by  a  Gardenener,  who  owned  he  fold  a 
great  deal  of  it  to  Alehoufe  Brewers  (for  I  do  not  fup^ 
pofe  the  great  Brewer  would  be  concerned  in  any  flich 
Affair)  for  that  Purpofe,  at  Ten-pence  per  Pound; 
but  how  wretchedly  ignorant  are  thofe  that  make  LTfe 
of  it,  not  knowing  the  Way  firft  to  cure  and  prepare  it 
for  this  and  other  Mixtures,  without  which  it  is  a  dan¬ 
gerous  Thing,  and  will  caufe  Sicknefs  in  the  Drinkers 
of  it.  Others  are  faid  to  make  Ule  of  Limeftlones  to 
fine  and  preferve  the  Drink  :  But,  to  come  off  the  fair- 
eft  in  fuch  foul  Artifices,  it  has  been  too  much  a  gene¬ 
ral  Practice  to  beat  the  Yeaft  fo  long  into  the  Ale, 
that  without  Doubt  it  has  done  great  prejudice  to  the 
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Healths  of  many  others,  befides  the  Perfon  I  have  writ 
of  in  the  Preface  of  my  Second  Book .  For  the  Sake  then 
of  Seller  and  Buyer,  I  have  here  offered  feveral  valuable 
Receipts  for  fining,  preserving,  and  mellowing  Beers  and 
Ales,  in  fuch  a  true,  healthful,  and  beneficial  Manner,  that 
from  henceforth,  after  the  Perufal  of  this  Book,  and  the 
Knowledge  of  their  Worth  is  fully  known,  no  Perfon, 
I  hope,  will  be  fo  fordidly  obftinate  as  to  have  any  Thing 
tcfdo  with  fuch  unwholefome  Ingredients  ;  becaufe  thefe 
are  not  only  of  the  cheapefl  Sort,  but  will  anfwer  their 
End  and  Purpofe ;  and  the  rather,  fince  Malts  are  now 
only  twenty  Shillings  per  Quarter,  and  like  to  hold  a 
low  Price  for  Reafons  that  I  could  here  aflign. 

I  own,  I  formerly  thought  they  were  too  valuable  to 
expole  to  the  Public,  by  Reafon  of  their  Cheapness  and 
great  Vertues,  as  being  mod;  of  them  wholefomer  than 
the  Malt  itfelf,  which  is  but  a  corrupted  Grain  :  But, 
as  I  hope  they  will  do  confiderable  Service  in  the  World 
towards  having  clear,  falubrious,  and  pleafant  Malt- 
Liquors  in  molt  private  Families  and  Alehoufes,  I  have 
my  Satisfaction. 


CHAP.  XVI. 

Of  the  Cellar  or  Repofitory  for  Keeping  Beers 

and  Ales . 

IT  is  certain  by  long  Experience,  that  the  Weather 
or  Air  has  not  only  a  Power  or  Influence  in  Brew¬ 
ings,  but  alfo  after  the  Drink  is  in  the  Barrel,  Hogf- 
head,  or  Butt,  in  Cellars,  or  other  Places,  which  is  of¬ 
ten  the  Caufe  of  forwarding  or  retarding  the  Finenefs  of 
Malt-Liquors ;  for  if  we  brew  in  cold  Weather,  and 
the  Drink  is  to  ftand  in  a  Cellar  of  Clay,  or  where 
Springs  rife,  or  Waters  lie  or  pafs  through,  fuch  a 
Place,  by  Confequence,  will  check  the  due  Working  of 
the  Drink,  chill,  flat,  deaden,  and  hinder  it  from  be¬ 
coming  fine.  So  likewife,  if  Beer  or  Ale  is  brewed  in 
hot  Weather  and  put  into  chalky,  gravelly,  or  fandy 

Cellars, 
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Cellars,  and  efpecially  if  the  Windows  open  to  the 
South,  South-Eaft,  or  South-Weft,  then  it  is  very  like¬ 
ly  it  will  not  keep  long,  but  be  muddy  and  dale  :  There¬ 
fore,  to  keep  Beer  in  fuch  a  Cellar,  it  fhould  be  brew¬ 
ed  in  0 ftober ,  that  the  Drink  may  have  Time  to  cure 
i-tfelf  before  the  hot  Weather  comes  on  *,  but,  in  wet- 
tifh  or  damp  Cellars,  it  is  bed  to  brew  in  March ,  that 
the  Drink  may  have  Time  to  fine  and  fettle  before  the 
Winter  ¥/eather  is  advanced.  Now  fuch  Cellar  Ex¬ 
tremities  fhould,  if  it  could  be  done,  be  brought  into 
a  temperate  State,  for  which  Purpofe  fome  have  been 
fo  curious  as  to  have  double  or  treble  Doors  to  their 
Cellar  to  keep  the  Air  out,  and  then  carefully  fhut  the 
outward,  before  they  enter  the  inward  one,  whereby 
it  will  be  more  fecure  from  aerial  Alterations  ;  for  in 
Cellars  and  Places,  that  are  mod  expofed  to  fuch  Sea- 
fons,  Malt-Liquors  are  frequently  didurbed  and  made 
unfit  for  a  nice  Drinker  ;  therefore,  if  a  Cellar  is  kept 
dry,  and  thefe  Doors  to  it,  it  is  reckoned  warm  in  Win** 
ter  and  cool  in  Summer  ;  but  the  bed  of  Cellars  are 
thought  to  be  chofe  in  Chalks,  Gravels,  or  Sands,  and 
particularly  in  Chalks,  which  are  of  a  drying  Quality  more 
than  any  other,  and  confequently  diffipate  Damps  the 
mod  of  all  Earths,  which  makes  it  contribute  much  to . 
the  good  Keeping  of  the  Drink,  for  all  damp  Cellars 
are  prejudicial  to  the  Prefervation  of  Beers  and  Ales, 
and  fooner  bring  on  the  Rotting  of  the  Cades  and  PIoops 
than  the  dry  ones  *,  info  much  that,  in  a  chalky  Cellar 
near  me,  their  Afhen  broad  PIoops  have  laded  above 
thirty  Years  :  Befides,  in  fuch  inelofed  Cellars  and  tem**. 
perate  Air,  the  Beers  and  Ales  ripen  more  kindly,  are 
better  digeded  and  fodened,  and  drink  fmoother  :  But, 
when  the  Air  is  in  a  Difproportion  by  the  Cellars  letting 
in  Pleats  and  Colds,  the  Drink  will  grow  dale  and  be 
didurbed,  fooner  than  when  the  Air  is  kept  out  :  From 
hence  it  is,  that  in  fome  Places  their  Malt-Liquors  are 
exceeding  good,  becaufe  they  brew  with  Pale  or  Amber 
Malts,  chalky  Water,  and  keep  their  Drinks  in  clofe 
Wanks  or  proper  dry  Cellars,  which  is  of  fuch  Impor- 
-  y  tancej 
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tance,  that  notwithftanding  any  Malt-Liquor  may  be 
truly  brewed,  yet  it  may  be  fpoiled  in  a  bad  Cellar,  that 
may  caufe  liich  alternate  Fermentations  as  to  make  it 
thick  and  four,  tho’  it  fometimes  happens  that  after 
fuch  Changes  it  fines  itfelf  again  ;  and,  to  prevent  thefe 
Commotions  of  the  Beer,  fome  brew  their  pale  Malt  in 
March ,  and  their  brown  in  Oftober ,  for  that  the  pale 
Malt,  having  not  fo  many  fiery  Particles  in  it  as  the 
brown,  ltands  more  in  Need  of  the  Summer’s  Weather 
to  ripen  it,  while  the  brown  Sort,  being  more  hard  and 
dry,  is  better  able  to  defend  itfelf  againft  the  Winter- 
Colds  that  will  help  to  fmocth  its  harfh  Particles  ;  yet, 
when  they  happen  to  be  too  violent,  Horfe-dung  fhould 
be  laid  to  the  Windows  as  a  Fortification  againft  them  ; 
but,  if  there  were  no  Lights  at  all  to  a  Cellar,  it  would  be 
better. 

Some  are  of  Opinion,  that  October  is  the  belt  of  all 
other  Months  to  brew  any  Sort  of  Malt  in,  by  Reafon 
there  are  fo  many  cold  Months  direddy  following,  that 
will  digeft  the  Drink  and  make  it  much  excel  that 
brewed  in  Marchy  becaufe  fuch  Beer  will  not  want  that 
Care  and  Watching,  as  that  brewed  in  March  abfolute- 
ly  requires,  by  often  taking  out  and  putting  in  the  Vent- 
peg  on  Change  of  Weather  *,  and,  if  it  is  always  left  out, 
then  it  deadens  and  palls  the  Drink  ;  yet,  if  due  Care  is 
not  taken  in  this  Refped,  a  Thunder  or  ftormy  Night 
may  marr  all,  by  making  the  Drink  ferment  and  bur  ft 
the  Cafk  ;  for  which  Reafon,  as  Iron  Hoops  are  moft  in 
Fafhion  at  this  Time,  they  are  certainly  the  greateft 
Security  to  the  Safety  of  the  Drink  thus  expofed  ;  and 
next  to  them  is  the  Chefnut-hoop  ;  both  which  will  en¬ 
dure  a  fhorter  or  longer  Time,  as  the  Cellar  is  more  or 
Jefs  dry,  and  the  Management  attending  them  :  The 
Iron  Hoop  generally  begins  to  ruft  firft  at  the  Edges, 
and  therefore  fhould  be  rubbed  off  when  Opportunity 
offers,  and  be  both  kept  from  Wet  as  much  as  poffible; 
for  it  is  Ruft  that  eats  the  Iron  Hoops  in  two  fometimes 
in  ten  or  twelve  Years,  when  the  Aflien  and  Chefnut 
in  dry  Cellars  have  lafted  three  Times  as  long. 

"  CHAP, 


Of  Cleaning  and  Sweetening  of  Cafks .  6  i 

CHAP.  XVII. 

Of  Cleaning  and  Sweetening  of  Cafks . 

IN  Cafe  your  Calk  is  a  Butt,  then  with  cold  Water 
firft  rinfe  out  the  Lees  clean,  and  have  ready  boil¬ 
ing  or  very  hot  Water,  which  put  in,  and,  with  a  long 
Stale  and  a  little  Birch  faftened  to  its  End,  fcrub  the 
Bottom  as  well  as  you  can  :  At  the  fame  Time  Jet  there 
be  provided  another  fhorter  Broom  of  about  a  Foot  and 
a  half  long,  that  with  one  Hand  may  be  fo  employed  in 
the  upper  and  other  Parts,  as  to  clean  the  Calk  well  : 
So  in  a  Hogfhead,  or  other  fmaller  Velfel,  the  one- 
handed  fhort  Broom  may  be  ufed  with  Water,  or  with 
Water,  Sand,  or  Allies,  and  be  effectually  cleaned  ;  the 
Out  fide  of  the  Calk  about  the  Bung-hole  fhould  be  well 
walked,  left  the  Yeaft,  as  it  works  over,  carries  fome  of 
its  Filth  with  it. 

But,  to  fweeten  a  Barrel,  Kilderkin,  Firkin,  or  Pin 
in  the  great  Brewhoufes,  they  put  them  over  the  Cop¬ 
per-hole  for  a  Night  together,  that  the  Steam  of  the  boil¬ 
ing  Water  or  Wort  may  penetrate  into  the  Wood  *,  this 
Way  is  fuch  a  furious  Searcher,  thar,  unlefs  the  Cafk  is 
new  hooped  juft  before,  it  will  be  apt  to  fall  to  Pieces. 

Another  Way. 

Take  a  Pottle,  or  more,  of  Stone  Lime,  and  put  it 
into  the  Calk;  on  this  pour  fome  Water,  and  flop  it 
up  direCtly,,  (halving  it  well  about. 

Another  Way. 

Take  a  long  linnen  Rag  and  dip  it  in  melted  Brim- 
ftone,  light  it  at  the  End,  and  let  it  hang  pendant  with 
the  upper  Part  of  the  Rag  faftened  to  the  Wooden 
Bung  ;  this  is  a  moft  quick  and  fure  Way,  and  will 
not  only  fweeten,  but  help  to  fine  the  Drink. 

ANOTHER. 

Or,  to  make  your  Cafk  more  pleafant,  you  may  ufe 
the  Vintners  Way  thus  :  Take  four  Ounces  of  Stone 

Brimftone, 
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Brimftone,  one  Ounce  of  burnt  Allum,  and  two  Ounces 
of  Brandy  ;  melt  all  thefe  in  an  earthen  Pan  over  hot 
Coals,  and  dip  therein  a  Piece  of  new  Canvas,  and  in- 
ftantly  fprinkle  thereon  the  Powders  of  Nutmegs,  Cloves, 
Coriander,  and  Anife-feeds  :  This  Canvas  fet  on  Fire, 
and  let  it  burn  hanging  in  the  Cafk  fattened  at  the  End 
with  the  wooden  Bung,  fo  that  no  Smoke  comes  out. 

For  a  mufly  Cajk. 

Boil  fome  Pepper  in  Water,  and  fill  the  Cafk  with 
it  fcalding  hot. 

For  a  very  finking  VeJJel . 

The  laft  Remedy  is  the  Cooper’s  taking  out  one  of 
the  Heads  of  the  Cafk  to  fcrape  the  In  fide  or  new  {have 
the  Staves,  and  is  the  fureft  Way  of  all  others,  if  it  is 
fired  afterwards  within-fide  a  fmall  Matter,  as  the  Coo¬ 
per  knows  how. 

These  feveral  Methods  may  be  made  Ufe  of  at  Dif- 
cretion,  and  will  be  of  great  Service  where  they  are 
wanted.  The  fooner  alfo  a  Remedy  is  applied,  the  bet¬ 
ter;  elfe  the  Taint  commonly  increafes,  as  many  have 
to  their  Prejudice  proved,  who  have  made  Ufe  of  fuch 
Calks,  in  Hopes  the  next  Beer  will  overcome  it ;  but, 
when  once  a  Calk  is  infebted,  it  will  be  a  long  While,  if 
ever,  before  it  becomes  fweet,  if  no  Art  is  ufed.  Many 
therefore  of  the  careful  Sort,  in  cafe  they  have  not  a 
Convenience  to  fill  their  VefTel  as  foon  as  it  is  empty, 
will  flop  it  dole  to  prevent  the  Air  and  preferve  the 
Lees  found,  which  will  greatly  tend  to  the  keeping  of 
the  Cafk  pure  and  fweet  againft  the  next  Occafion. 

T'o  prepare  a  new  Vejfel  to  keep  Malt -Liquors  in . 

A  new  VefTel  is  mod  improperly  ufed  by  lome  igno¬ 
rant  People  for  ftrong  Drink  after  only  once  or  twice 
fcalding  with  Water,  which  is  fo  wrong,  that  fuch 
Beer  or  Ale  will  not  fail  of  tatting  thereof  for  half,  if 
not  a  whole  Year  afterwards  ;  fuch  is  the  Tang  of  the 
Oak  and  its  Bark,  as  may  be  obferved  from  the  ftrong 
i  Scents 
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Scents,  of  Tan-yards,  which  the  Baik  is  one  Caufe  of* 
To  prevent  then  this  Inconvenience,  when  your  Brew¬ 
ing  is  over,  put  up  fome  Water  fcalding  hot,  and  let 
it  run  thro5  the  Grains ;  then  boil  it  and  fill  up  the  Calk, 
flop  it  well  and  let  it  Hand  till  it  is  cold,  do  this  twice  * 
then  take  the  Grounds  of  ftrong  Drink  and  boil  in  it 
green  Walnut-leaves  and  new  Hay  or  Wheat-ftraw, 
and  put  all  into  the  Calk,  that  it  be  full,  and  flop  it 
clofe  :•  After  this,  ufe  it  for  fmall  Beer  half  a  Year  to¬ 
gether,  and  then  it  will  be  thoroughly  fweet  and  fit  for 
ftrong  Drinks ,  or, 

Another  Way, 

Take  a  new  Calk  and  dig  a  Hole  in  the  Ground,  in 
which  it  may  lie  half  Depth  with  the  Bung  downwards  j 
let  it  remain  a  Week,  and  it  will  greatly  help  this  or 
any  (linking  mully  Calk.  But,  befides  thefe,  I  have  writ 
©f  two  other  excellent  Ways  to  fweeten  mully  or  flank¬ 
ing  Calks,  in  my  Second  Book  of  Brewing, 

Wine  Cap, 

These,  in  my  Opinion  are  the  cheapeft  of  all  others 
to  furnifh  a  Perfon  readily  with,  as  being  many  of  them, 
good  Calks  for  Malt- Liquors,  becaule  the  Sack  and 
White-wine  Sorts  are  already  feafoned  to  Hand,  and 
will  greatly  improve  Beers  and  Ales  that  are  put  in 
them  :  But  beware  of  the  Rhenilh  Wine  Calks  for  flrong. 
Drinks ;  for  its  Wood  is  fo  tindtured  with  this  fharp 
Wine,  that  it  will  hardly  ever  be  free  of  it,  and  there¬ 
fore  fuch  Calk  is  bell  ufed  for  fmall  Beer  *,  The  Claret 
Calk  will  a  great  deal  fooner  be  brought  into  a  fervice- 
able  State  for  holding  ftrong  Drink,  if  it  is  two  or  three 
Times  fcalded  with  Grounds  of  Barrels,  and  afterwards 
ufed  for  fmall  Beer  for  fome  Time.  I  have  bought  a 
Butt  or  pipe  for  eight  Shillings  in  London  with  fome 
iron  Hoops  on  it,  a  good  Hogfhead  for  the  fame,  and 
the  half  Hogfhead  for  five  Shillings ;  the  Carriage  for 
a  Butt  by  the  Waggon  thirty  Miles  is  two  Shillings  and 
§ix~pence,  and  the  Hogfhead  eighteen  Pence  :  But,  to 

cure 
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cure  a  Claret-cafk  of  its  Colour  and  Tafte,  put  a  Feck 
of  Stone-lime  into  a  Hogfhead,  and  pour  upon  it  three 
Pails  of  Water  ;  bung  immediately  with  a  wood  or 
cork  Bung,  and  fhake  it  well  about  a  Quarter  of  an 
Hour,  and  let  it  {land  a  Day  and  Night,  and  it  will 
bring  off  the  red  Colour,  and  alter  the  Tafte  of  the 
Calk  very  much.  But,  of  three  feveral  other  excellent 
Methods  for  curing  mufty,  (linking,  new,  and  other 
tainted  Cades,  I  have  writ,  in  my  Account  of  Cades 
in  my  Second  Book. 
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„  .  -n,  -V 

Of  Bunging  Cafes  and  Carrying  of  Malt-Liquors  to 

fame  Di fiance . 

I  AM  fure  this  is  of  no  fmall  Confequence,  however 
it  may  be  efteemed  as  a  light  Matter  by  fome  ;  for, 
if  this  is  not  duly  performed,  all  our  Charge,  Labour, 
and  Care  will  be  loft  ;  and  therefore  here  I  fhall  difient 
from  my  London  Faihion,  where  I  bunged  up  my  Ale 
with  Pots  of  Clay  ’only,  or  with  Clay  mixed  with  Bay- 
falt,  wkich  is  the  better  of  the  two,  becaufe  this  Salt 
will  keep  the  Clay  moift  longer  than  in  its  original 
State  ;  and  the  Butt-beers  and  fine  Ales  were  bunged 
with  Cork  drove  in  with  aPiece  of  Hop-fack  or  Rag, 
which,  I  think,  are  all  infipid,  and  the  Oecafion  of  fpoil- 
ing  great  Quantities  of  Drink,  efpecially  the  fmall 
Beers ;  for,  when  the  Clay  is  dry,  which  is  foon  in 
Summer,  there  cannot  be  a  regular  Vent  thro*  it,  and 
then  the  Drink  from  that  Time  flattens  and  dales  to  the 
great  Lofs  in  a  Year  to  fome  Owners,  and  the  Benefit 
of  the  Brewer  •,  for  then  a  frefh  Cafk  muft  be  tapped  to 
fupply  it,  and  the  remaining  Part  of  the  other  throw’d 
away.  Now,  to  prevent  this  great  Inconvenience,  my 
Bung-holes  are  not  quite  of  the  largeft  Size  of  all,  and 
yet  big  enough  for  the  common  wooden  iron  hooped 
Funnel  ufed  in  fome  Brew-houfes :  In  this  I  put  in 
a  turned  Piece  of  Afh  or  Sallow  three  Inches  broad  at 

Top, 
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Top,  and  two  Inches  and  a  half  long,  firft  putting  in  a 
double  Piece  of  dry  brown  Paper,  that  is  fo  broad  that 
an  Inch  or  more  may  be  out  of  it,  after  the  wooden 
Bung  is  drove  down  with  a  Hammer  pretty  tight  •,  this 
Paper  mud  be  furled  or  twilled  round  the  Bung*  and 
another  loofe  Piece  upon  and  around  that,  with  a  little 
Yeaft,  and  a.fmafl  Peg  put  into  the  Bung,  which  is  to 
be  railed  at  Difcretion  when  the  Beer  is  drawing,  or  at 
other  Times  to  give  it  Vent,  if  there  fhould  be  Occa- 
lion  :  Others  will  put  fome  Coal  or  Wood-afhes  wet¬ 
ted  round  this  Bung,  which  will  bind  very  hard,  and 
prevent  any  Air  getting  into  or  out  of  the  Gafk  :  bur 
this  in  Time  is  apt  to  rot  and  wear  the  Bung-hole  by 
the  Salt  or  Sulphur  in  the  Allies,  and  employing  a 
Knife  to  fcrape  it  afterwards.  Yet,  for  keeping  Beers* 
it  is  the  beft  Security  of  all  other  Ways  whatfoever 
There  is  alfo  a  late  Invention  praclifed  by  a  com¬ 
mon  Brewer  in  the  Country  that  I  am  acquainted  with; 
for  the  fafe  Carriage  of  Drink  on  Drays  to  fome  DIF 
tance,  without  loftng  any  of  it  5  and  that  is,  in  the  Top- 
center  of  one  of  thofe  Bungs,  he  puts  in  a  wooden 
Funnel*  whofe  Spout  is  about  four  Inches  long,  and 
lefs  than  half  an  Inch  Diameter  at  Bottom  j  this  is 
turned  at  Top  into  a  concave  Fafhion  like  a  hollow 
round  Bowl,  that  will  hold  about  a  Pint,  which  is  a 
conftant  Vent  to  the  Calk,  and  yet  hinders  the  Liquor 
from  afcending  no  fader  than  the  Bowl  can  receive,  and 
return  it  again  into  the  Barrel :  I  may  fay  farther,  he  has 
brought  a  Barrel  two  Miles,  and  it  was  then  full,  -when 
it  arrived  at  his  Cuftomer’s,  becaufe  the  Pint  that  was' 
put  into  the  Funnel,  at  Setting  out,  was  not  at  all  loft 
when  he  took  it  off  the  Dray  ;  this  may  be  alfo  made  of 
Tin,  and  will  ferVe  from  the  Butt  to  the  fmall  Calk. 

.  In  the  Butt  there  is  a  Cork-hole  made  about  two  In¬ 
ches  below  the  upper  Head,  and  clofe  under  that  a  Piece 
of  Leather  is  nailed  Spout-fafhion,  that  Jetts  three  In¬ 
ches  out,  from  which  the  Yeaft  works  and  falls  into  a 
Tub  ?,  and,  when  the  Working  is  over,  the  Cork  is  put 
dofely  in,  for  the  Bung  in  the  Head  of  the  upright  Cafk 
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is  put  in  as  foon  as  it  is  filled  up  with  new  Drink  :  Now 
when  fuch  a  Calk  is  to  be  broached,  and  a  quick  Draught 
is  to  follow,  then  it  may  be  tapped  at  Bottom  •,  but,  if 
otherwife,  the  brafs  Cock  ought  to  be  firfl:  put  in  at  the 
Middle,  and  before  the  Drink  finks  to  that  it  fhould  be 
tapped  at  Bottom,  to  prevent  the  breaking  of  the  Head 
of  Yeaflg  and  its  growing  Hale,  flat,  and  four. 

In  fome  Places  in  the  Country,  when  they  brew  Ale 
or  Beer  to  fend  to  London  at  a  great  Diftance,  they  let 
it  be  a  Year  old  before  they  tap  it,  fo  that  then  it  is 
perfectly  fine  j  this  they  put  into  fmali  Cafks  that  have 
a  Bung- hole  only  fit  for  a  large  Cork,  and  then  they 
immediately  put  in  a  Roll  of  Bean-flour  firfi:  kneaded 
with  Water  or  Drink,  and  baked  in  an  Oven,  which' is 
all  fecured  by  pitching  in  the  Cork,  and  fo  fent  in  the 
Waggon  $  the  Bean-flour  feeding  and  preferving  the 
Body  of  the  Drink  all  the  Way,  without  fretting  or 
caufing  it  to  burft  the  Calk  for  Want  of  Vent,  and  whe-n 
tapped  will  alfo  make  the  Drink  very  brifk,  becaufe  the 
Flour  is  in  fuch  a  hard  Confiftence,  that  it  won’t  diffolve 
in  that  Time  $.  but,-  if  a  little  does  mix  with  the  Ale  or 
Beer,-  its  heavy  Parts  will  lboner  fine  than  thicken  the 
Drink,  and  keep  it  mellow  and  lively  to  the  laft,  if 
Air  is  kept  out  of  the  Barrel, 
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WH E THER  they  be  Ales  or  ftrong  Beers,,  it 
is  certain  that  the  middling  Sort  is  allowed  by 
Phyfici'ans  to  be  the  moft  agreeable  of  any,-  efpecially 
to  thole  of  a  fedentary  Life,  or  thofe  that  are  not  oc¬ 
cupied  in  fuch  Bufmefs  as  promotes  Perfpiration  enough 
to  throw  out  and  break  the  Vifcidities  of  the  ftronger 
Sorts ;  on  which-  Account  the  laborious  Man  has  the 
Advantage,  whofe  Diet  being  poor*  and  Body  robuflv 
the  Strength  of  fuch  Liquors  gives  a  Supply,  and  bet- 
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fer  digeft?  into  Ncurifhment :  Bat,  for  the  un active 
Man,  a  Hogffeead  of  Ale  which  is  made  from  fixBufh- 
els  of  Malt  is  fufficient  for  a  Dilutee  of  their  Food,-  and 
will  better  affift  their  Gonftitution  than  the  more  ftrong 
Sort*  that  would  in  fuch  produce  Obft ructions  and  ill 
Humours ;  and  therefore  that  Quantity  for  Ale,  and 
ten  Bufhels  for  a  Hogfhead  of  ftrong  Beer  that  .ftiould' 
not  be  tapped  under  nine  Months,  is  the  fnoft  health¬ 
ful;  And  this  I  have  experienced  by  enjoying  fuch  an 
Amber-Liquor  that  has  been  truly  brewed  from  good 
Malt,  as  to  be  of  a  vinous  Nature,  that  would  permit 
a  hearty  Dofe  over  Night,  and  yet  the  next  Morn¬ 
ing  leave  a  Perfon  light,  brifk,  and  unconcerned.  This 
then  is  the  true  Noftrum  of  Brewing,  and  ought  to  be 
ftudied  and  endeavoured  for  by  all  thofe  that  can  afford 
to  follow  the  foregoing  Rules,  and  then  it  will  fupply, 
in  a  great  Meafure*  thofe  chargeable  (and  often  aduL 
terated,  tartarous,  arthritic)  Wines.  So  likewife  for 
fmall  Beer,  efpecially  in  a  Farmer9s  Family,'  where  it  is 
not  of  a  Body  enough,  the  Drinkers  wifi  be  feeble  in 
hot  Weather,  and  not  be  able  to  perform  their  Work,, 
and  will  alfo  bring  on  Diftempers,  befides  the  Lofs  of 
Time,  and  a  great  Wafte  of  fuch  Beer  that  is  generally 
much  thrown  away  i  becaufe  Drink  is  certainly  a  Nou- 
rifhe'r  of  the  Body,  as  well  as  Meats,  and,  the  more 
fubftantial  they  both  are,  the  better  will  the  Laboured 
go  thro9  his  Work,  efpecially  at  Harveft ;  and  in  large 
Families  the  Do6for5s  Bills  have  proved  the  Evil  of  this 
bad  (Economy,  and  far  furmounted  the  Charge  of  that 
that  would  have  kept  the  Servants  in  good  Health, 
and  preferved  the  Beer  from  fuch  Wafte  as  the  fmaller 
Sort  is  liable  to. 

It  is  therefore'  that  fome  prudent  Farmers  will  brew 
their  Ale  and  frfiall  Beer  in  Marche  by  allowing  five  or 
fix  Bufhels  of  Malt,  and  two  Pounds  of  Flops,  to  the 
Hogfhead  of  Ale  5  and  a  Quarter  of  Malt,;  and  three 
Pounds  of  Hops,  to  five  Barrels  of  fmall  Beer.  Others 
there  are,1  that  will  brew  their  Ale  or  ftrong  Beer  iff  Or- 
Ub&i  and  their  fmall  Beer  a  Month  before  it  is  wanted,- 
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Others  will  brew  their  Ale  and  fmali  Beer  in  April, 
May,  and  June ;  but  this  according  to  Humour,  and 
therefore  I  have  hinted  of  the  feveral  Seafons  for  brew* 
ing  thefe  Liquors  :  However,  in  my  Opinion,  whether 
itheftrongor  fmali  Drinks,  they  fhould  be  clear,  fmooth, 
and  not  too  fmali,  if  they  are  defigned  for  Profit  and 
Health ;  for,  if  they  are  otherwife,  it  will  be  a  fad  Evil 
to  Harveft-Men,  becaufe  then  they  ftand  moft  in  Need 
of  the  greateft  Balfamics  :  To  this  End,  fome  of  the 
.  foftening  Ingredients,  mentioned  in  the  foregoing  Re¬ 
ceipts,  foouki  be  made  Ufe  of  to  feed  it  accordingly,  if 
thefe  Drinks  are  brewed  forward.  And  that  this  par¬ 
ticular  important  Article  in  the  brewing  CKconorny 
may  be  better  underftood,  I  fhall  here  recite  Dr.  Quin¬ 
cy*  s  Opinion  of  Malmliquors,  viz,  The.  Age  of  Malt- 
drinks  makes  them  more  or  lefs  wholefome,  and  fee  ms 
to  do  fomewhat  the  fame  as  Hops  ;  for  thole  Liquors, 
which  are  longeft  kept,  are  certainly  the  leaft  vifcid  • 
Age,  by  Degrees,  breaking  the  viicid  Parts,  and  render¬ 
ing  them  fmaller,  makes  them  finer  for  Secretion  ,  but 
this  is  always  to  be  determined  by  their  Strength,  be¬ 
caufe  in  Proportion  to  that  they  will  fooner  or  later 
come  to  their  full  Perfection,  and  likewife  their  Decay* 
until  the  finer  Spirits  quite  make  their  Efcape,  and  the 
Remainder  becomes  vapid  and  four.  By  what  there* 
fore  has  been  already  faid,  it  will  appear,  that,  the  older 
Drinks  are,  the  more  healthful,  fo  they  be  kept  up  to 
this  Standard,  but  not  beyond  it.  Some  therefore  are 
of  Opinion,  that  ftrong  Beer,  brewed  in  October,  fhould 
be  tapped  at  Midfummer ,  and  that  brewed  in  March  at 
Ghriftmas ;  as  being  moil  agreeable  to  the  Seafons  of 
the  Year  that  follow  fuch  Brewings  :  For  then  they 
will  both  have  Part  of  a  Summer  and  Winter  to  ripen 
and  cligeft  their  feveral  Bodies ;  and  it  is  my  humble 
Opinion,  that  where  the  Strength  of  the  Beer,  the 
Quantity  of  Flops,  the  Boiling,  Fermentation,  and  the 
Cafk  are  all  rightly  managed,  there  Drink  may  be  moft 
excellent,  and  better  at  nine  Months  Age,  than  at  nine 
Years,  for  Health  and  Pleafure  of  Body.  But,  to  be 
*-  -  3  *  truly 
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truly  certain  of  the  right  Time*  there  fhould  be  firft  an 
Examination  made  by  pegging  the  VefTel  to  prove,  if 
fuch  Drink  is  fine,  the  Hop  fufficiently  rotted,  and  it 
be  mellow  and  weil-tafted. 
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Of  the  Pie afnre  and  Prof  of  Private  Brewings  and 
the  Charge  of  Buying  Malt-Liquors „ 

IT  E RE  1  am  to  treat  of  the  main  Article  of  fliew- 
Jl  ing  the  Difference  between  brewing  our  own 
Ales  and  Beers,  and  buying  them,  which  I  doubt  not 
will  appear  fo  plain  and  evident,  as  to  convince  any 
Reader,  that  many  Perfons  may  lave  well  towards  half 
in  half,  and  have  their  Beer  and  Ale  ftrong,  fine,  and 
aged,  at  their  own  Difcretion  :  A  Satisfaction  that  is 
of  no  fmali  Weight,  and  the  rather,  fince  I  have  now 
made  known  a  Method  of  brewing  a  Quantity  of  Malt 
with  a  little  Copper  and  a  few  'Pubs,  a  Secret  that  has 
long  wanted  Publication  ;  for  now  a  Perfon  may  brew 
in  a  little  Room,  and  that  very  fafely,  by  keeping  his 
Wort  from  Foxing,  as  I  have  already  explained,  which 
by  many  has  been  thought  impoffible  heretofore  ;  and 
this  Direction  is  the  more  valuable,  as  there  are  many 
Thoufands  who  live  in  Cities  and  Towns,  that  have  no 
more  than  a  few  Yards  fquare  of  Room  to  perform  a 
private  Brewing  in.  And  as  for  the  Trouble,  it  is  eafy 
to  account  for  by  thofe  who  have  Time  enough  on  their 
Elands,  and  would  do  nothing  elfe  if  they  had  not  done 
this  :  Or,  if  a  Man  is  paid  half  a  Crown  a  Day  for  a 
Quantity  accordingly  *,  or,  if  a  Servant  can  do  this-be- 
fides  his  other  Work,  for,  the  fame  Wages  and  Charge, 

I  believe  the  following  Account  will  make  it  appear  it 
is  over-ballanced  confiderably,  by  what  fuch  a  Perfon 
may  fave  in  this  Undertaking,  befides  the  Pleafure  of 
thoroughly  knowing  the  feveral  Ingredients  and  Clean- 
linefs  of  the  Brewer  and  Utenfils.  In  feveral  of  the 
Northern  Counties  in  England ,  where  they  have  good 

F  3  Barley  3 


jo  Of  the  Profit  of  Private  Brewing,  &lc • 

V  y 

Barley,  Coak-dried  Malt,  and  the  Drink  brewed  at 
Home,  there  are  feldom  any  bad  /  les  or  Beers,  becaufq 
they  have  the  Knowledge  in  Brewing  fo  well,  that  there 
are  hardly  any  common  Brewers  amongft  them  :  In  the 
Weft,  indeed,  there  are  fome  few,  out  in  the  South  and 
Eaff  Farts  there  are  many  j  and  now  follows  the  Ac¬ 
count,  that  I  have  Bated  according  to  my  own  general 
Practice,  viz. 

A  Calculation  of  the  Charge  and  Profit  of  brewing  Six 
Bufijeh  of  Malt  fox  a  Private  Family. 

1.  S.  d. 

Six  Bufhels  of  Malt,  at  2  s.  8  d.  per  Bufnel,  p  :  16  :  p 
Hops  one  Pound  —  • —  - —  * —  —  o:  1:6 
Yeaft  a  Quart  • — -  —  —  — ■  — -  o  :  0:4 
Coals  one  Bufliel,  or  if  Wood  or  Furze  —  o  :  1  :  o 
A  Man’s  Wages  a  Day  • — -  —  —  —  o  ;  2  :  d 


Total  1  :  1:4 

Of  thefe  fix  Bufhels  of  Malt  I  make  one  Hogfhead 
of  Ale  and  another  of  fmall  Beer  :  But,  if  I  was  to  buy 
them  of  fome  common  Brewers,  the  Charge  will  be  as 
follows,  viz.  f  So  do 

c  * 

One  Hogfhead  of  Ale,  containing  48  1 

Gallons,  at  6d.  per  Gallon,  is  -  ^  -  j  2  4  *  0 

One  Hogfhead  of  fmall  Beer,  containing  7 

54  Gallons,  at  2  d.  per  Gallon,  is  -  -  J  *  9*9 


1:13:0 


Total  faved  o  :  it: 

By  the  above  Account  it  plainly  appears,  that  n;. 
%id '8  d0  is  clearly  gained  in  Brewing  of  Fix  Bufhels  of 
Malt  at  our  own  Houfe  for  a  private  Family,  and  yet 
|  make  the  Charge  fuller  by  2  s,  and  6  d.  than  it  will 
happen  with  many,  whole  Conveniency  by  Servants,  C9c, 
may  inti  rely  t^ke' it  off  |  befides  the  fix  Bufhels'  of 
Grams  that  are  evidently  fold  for  3  d.  the  BufheJ,  which 
will  make  die  1  j  $.  and  8  d.  more  by  4  s.  without  reckon- 
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;ing  any  Thing  for  Yeaft,  that  in  the  very  cheapefc  Time 
here  fells  for  4  d.  the  Quart,  and  many  Times  there  hap¬ 
pens  three  Quarts  from  fo  much  Drink  ;  fo  that  there 
may  poffibly  be  gained  in  all  1 6  s.  and  8  d.  a  fine  Sum, 
indeed,  in  fo  fmall  a  Quantity  of  Malt.  But  here,  by 
Courfe,  will  arife  the  Quefiion,  whether  this  Ale  is  as 
good  as  that  bought  of  fome  of  the  common  Brewers  at; 
6d.  a  Gallon  :  I  cannot  fay  all  is  5  however,  I  can  aver 
this,  that  the  Ale  I  brew  in  the  Country  from  fix  Btifli- 
els  of  Malt  for  my  Family,  I  think,  is  generally  full  as 
good,  if  not  better  than  any  I  ever  fold  at  that  Price  in 
my  London  Brewhoufe  :  And,  if  I  ftiould  fay,  that  where 
the  Malt,  Water,  and  Hops  are  right  good,  and  the 
Brewer* s  Skill  anfwerable  to  them,,  there  might  be  a 
Hogfhead  of  as  good  Ale,  and  another  of  fmall  Beer, 
made  from  five  Bufhels,  as  I  defire  to  ufefor  my  Fami¬ 
ly,  or  for  Harveft-Men  ;  it  is  no  more  than  I  have  many 
Times  experienced,  and  it  is  the  common  Length  I  made 
for  that  Purpofe.  And  whoever  makes  Ufe  of  true 
Pale  and  Amber-malts,  and  purfues  the  Directions  of 
this  Book,  I  doubt  not  but  will  have  their  Expectation 
fully  anfwered  in  this  laft  Quantity,  and  fo  fave  the  great 
Expence  of  Excife  that  the  common  Brewer’s  Drink  is 
always  clogged  with,  which  is  no  lefs  than  5  s.  for  Ales 
and  2  Si,  per  Barrel  for  fmalFBeer, 
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A  Philofophical  Account  for  Brewing  flrong  October 
Beer .  By  an  ingenious  Hand. 

IN  Brewing,  your  Malt  ought  to  be  found  and  good, 
and,  after  its  Making,  to  lie  two  or  three  Months  in 
the  Fleap,  to  come  to  fuch  a  Temper,  that  the  Kernel 
may  readily  melt  in  the  Wafhing, 

The  well  Drcffing  your  Malt  ought  to  be  one  chief 
Care;  for,  unlefs  it  be  freed  from  the  Tails  and  Duft, 
your  Drink  will  not  be  fine  and  mellow  as  when  it  is 
dean  drefied, 
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The  Grinding  alfo  muft  be  confidered,  according  £q 
the  high  or  low  Drying  of  the  Malt  %  for,  if  high  dried* 
then  a  grcfs  Grinding  is  beft,  otherwife  a  fmaller  may  be 
done  9  for  the  Care  in  Grinding  confilts  herein,  left  too 
much  of  theHufks  being  ground  fmall  fhould  mix  with 
the  Liquor,  which  makes  grofs  Faeces ,  and  confequent- 
ly  your  Drink  will  have  too  fierce  a  Fermentation,  and 
by  that  Means  make  it  Acid,  or  what  we  call  Stale, 
When  your  Malt  is  ground,  let  it  {land  in  Sacks 
twenty-four  Hours  at  lead:,  to  the  End  that  the  Heat 
in  Grinding  may  be  allayed,  and  it  is  conceived  by  its  fo 
finding  that  the  Kernel  will  dififolye  the  better. 

The  Meafure  and  Quantity  we  allow  of  Hops  and 
Ma’t,  is  five  Quarters  of  Malt  to  three  Hogfheads  of 
Beer,  and  eighteen  Pounds  of  Hops  at  lead  to  that 
Quantity  of  Malt ;  and,  if  Malt  be  pale  dried,  then  add 
three  or  four  Pounds  of  Hops  more. 

The  Choice  of  Liquor  for  Brewing  is  of  confidera- 
ble  Advantage  in  making  good  Drink,  the  fofteft  and 
cleaned:  Water  is  to  be  preferred,  your  harfh  Water  is 
not  to  be  made  Ufe  of. 


You  are  to  boil  your  firft  Liquor,  adding  a  Handful 
or  two  of  Hops  to  it  then,  before  you  firike  it  over  to 
your  Goods  or  Malt,  cool  in  as  much  Liquor  as  will 
bring  it  to  a  Temper  not  to  feald  the  Malt,  for  it  is  a 
Fault  not  to  take  the  Liquor  as  high  as  poffible,  but 
not  to  feald. 

The  next  Liquors  do  the  fame. 

And,  indeed,  all  your  Liquors  ought  to  be  taken  as 
high  as  may  be,  that  is,  not  to  feald. 

When  you  let  your  Wort  from  your  Malt  into  the 
Under-back,  put  to  it  a  Handful  or  two  of  Hops,  it 
will  preferve  it  from  that  Accident  which  Brewers  call 
Blinking  or  Foxing. 

In  boiling  your  Worts,  the  firft  Wort  boil  high  or 
quick  \  for,  the  quicker  the  firft  Wort  is  boiled,  the  bet¬ 
ter  it  is. 

The  Second  boil  more  than  the  firft,  and  the  Third 
or  Laft  more ' than  the  Second. 

In 
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In  Cooling  lay  your  Worts  thin,  and  let  each  be  well 
cooled,  and  Care  mu  ft  be  taken  in  letting  them  down 
into  the  Tun,  that  you  do  it  leifurely,  to  the  End  that 
as  little  of  the  Faces  or  Sediment  which  caufes  the  Fer» 
mentation  to  be  fierce  or  mild,  for. 

Note,  There  are,  in  all  fermented  Liquors,  Salt  and 
Sulphur,  and  to  keep  thefe  two  Bodies  in  a  due  Pro¬ 
portion,  that  the  Salt  does  not  exalt  itfelf  above  the 
Sulphur,  confifts  a  great  Part  of  the  Art  in  Brewing. 

When  your  Wort  is  firft  let  into  your  Tun,  put  but 
a  little  Yeaft  to  it,  and  let  it  work  by  Degrees  quietly  ; 
and,  if  you  find  it  works  but  moderately,  whip  in  the 
Yeaft  two  or  three  Times  or  more,  5 till  you  find  your 
Drink  well  fermented,  for,  without  a  full  Opening  of 
the  Body  by  Fermentation,  it  will  not  be  perfectly  fine, 
nor  will  it  drink  clean  and  light. 

When  you  cleanfe,  do  it  by  a  Cock  from  your  Tun, 
placed  fix  Inches  from  the  Bottom,  to  the  End  that 
moft  of  the  Sediment  may  be  left  behind,  which  may 
be  thrown  on  your  Malt  to  mend  your  fmall  Beer. 

When  your  Drink  is  tunned,  fill  your  Veil'd  full,  let 
it  work  at  the  Bung-hole?  and  have  a  Referve  in  a  fmall 
Cafk  tp  fill  it  up,  and  do  not  put  any  of  the  Drink 
which  wall  be  under  the  Yeaft  after  it  is  worked  over 
into  your  Veffels,  but  put  it  by  itfelf  in  another  Cafe, 
for  it  will  not  be  fo  good  as  your  other  in  the  Cafe. 

This  done,  you  muft  wait  for  the  finifhing  of  the 
Fermentation,  then  flop  it  clofe,  and  let  it  ftand  kill 
the  Spring,  for  Brewing  ought  to  be  done  in  the  Month 
of  October,  that  it  may  have  Time  to  fettle  and  digeft 
all  the  Winter  Seafon. 

far  the  Spring  you  muft  unftop  your  Vent-hole,  and 
thereby  fee  whether  your  Drink  doth  ferment  or  not, 
for,  as  foon  as  the  warm  Weather  comes,  your  Drink 
will  have  another  Fermentation,  which,  when  it  is  over, 
let  it  be  again  well  flopped  and  ftand  kill  September  or 
longer,  and  then  peg  it  ^  and,  if  you  find  it  pretty  fine, 
and  the  Hop  well  rotted,  and  of  a  good  pleafant  Tafts 
for  Drinking, 


Then 
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Then,  and  not  before,  draw  out  a  Gallon  of  it,  put 
to  it  two  Ounces  of  Ifmg-glafs  cut  final!  and  v/ell  beatr 
to  melt,  ft.irring  it  often,  and  whip  it  with  a  Whifk 
*tili  the  Jftng-glafs  be  melted  -0  then  ftrain  it  and  put  it 
into  your  Veffel,  ftirring  it  well  together,  ftop  the  Bung 
flightly,  for  this  will  caufe  a  new  and  fmall  Fermenta¬ 
tion  ;  when  that  is  over  ftop  it  clofe,  leaving  only  the 
Vent-hole  a  little  flopped,  let  it  ftand,  and  in  ten  D^ys, 
or  a  little  more,  it  will  be  tranfparently  fine,  and  you 
may  drink  of  it  out  of  the  Veffel  ’till  two  Parts  in  three 
be  drawn ;  then  bottle  the  reft,  which  will  in  a  little 
Time  come  to  drink  very  well. 

If  your  Prink  in  September  be  well  conditioned  for 
Tafte,  but  not  fine,  and  you  defire  to  drink  it  present¬ 
ly,  rack  it  before  you  put  your  Ifmg-glafs  to  it,  and  then 
it  will  fine  the  better  and  drink  the  cleaner. 

To  make  Drink  fine  quickly,  I  have  been  told  that  by 
feparating  the  Liquor  from  the  Faces,  when  the  Wort 
is  let  out  of  the  Tun  into  the  Under-back,  it  may  be 
done  in  thisManner ;  when  you  let  your  Wort  into  your 
Under-back  out  of  your  Tun,  catch  the  Wort  in  fome 
Tub  fo  long,  and  fo  often  as  you  find  it  run  foul ;  ,put 
that  fo  catched  on  the  Malt  again,  and  do  fo  ’till  the 
Wort  run  clear  into  the  Under-back.  This  is  to  me  a 
very  good  Way  (where  it  may  be  done )  for  it  is  the 
Facis  'which  caufe  the  fierce  and  violent  Fermentation, 
and  to  hinder  that  in  fome  Meafure  is  the  Way  to  have 
fine  Drink:  Note,  That  the  finer  you  make  your  Wort, 
the  fooner  your  Drink  will  be  fine,  for  I  have  heard  that 
iome,  curious  in  Brewing,  have  caufed  Flannels  to  befo 
placed,  that  all  the  Wort  may  run  thro’ one  or  more  of 
them  into  the  Tun  before  Working,  by  which  Means 
the  Drink  was  made  very  fine  and  well-tafted. 

Observations  on  the  foregoing  Account . 

This  Excellent  Philofophical  Account  of  brewing 
October  Beer  has  hitherto  remained  in  private  Flands 
as  a  very  great  Secret,  and  was  given  to  a  Friend  of 
mine  by  the  Author  himfeif,  to  whom  the  World  is 

much 
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much  obliged,  altho3  it  comes  by  me  :  In  Juftice  there- 
fore  to  this  ingenious  Perfon,  I  would  here  mention  his 
Name,  had  I  Leave  for  fo  doing  §  but  at  prefent  this 
Intimation  mull  fuffice.  However,  I  flial’l  here  take 
Notice,  that  this  Caution  againfl  tiling  tailed  or  dully 
Malt,  which  is  too  commonly  fold,  is  truly  worthy  of 
Obiervation  ;  for  thefe  are  fo  far  from  producing  more 
Ale  or  Beer,  that  they  abforb  and  drink  Part  of  it  up. 

In  grinding  Malts  he  notifies  well  to  prevent  a  foul 
Drink. 

The  Quantity  he  allows  is  fomething  above  thirteen 
Bufhels  to  the  Hogfhead,  which  is  very  fufficient  -3  but 
this  as  every  Body  pleafes. 

The  Choice  of  Liquors  or  Waters  for  Brewing,  he 
fays,  is  of  confiderable  Advantage  ,  and  fo  mull  every 
Body  elfe  that  knows  their  Natures,  and  loves  Health 
and  pleaLnt  Drink  :  For  this  Purpofe,  in  my  Opinion, 
the  Air  and  Soil  are  to  be  regarded  where  the  Brewing 
is  performed  5  fince  the  Air  affefts  all  Things  it  can 
come  at,  whether  Animal,  Vegetable,  or  Mineral,  'as 
may  be  proved  from,  many  Inftances  :  In  the  Marfhes 
pf  Kent  and  Ejfex ,  the  Air  there  is  generally  fo  infebti- 
ous,  by  Means  of  thofe  low,  veafy,  boggy  Grounds,  that 
feldom  a  Perfon  efcapes  an  Ague  one  Time  or  other, 
whether  Natives  or  Aliens,  and  is  often  fatally  known, 
to  fome  of  the  Londoners ,  and  others  who  merrily  and 
nimbly  travel  down  to  the  Lies  of  Grain  and Sheppy  fora 
valuable  Harveft,  but  in  a  Month’s  Time  they  generally 
return  thro3  the  Village  of  Shorne  with  another  Mien, 
There  is  alfo  a  little  Moor  in  Hertfordshire ,  thro*  which 
a  Water  runs  that  frequently  gives  the  Paffant  Horfes 
that  drink  of  it  the  Colic  or  Gripes,  by  Means  of  the 
aluminous  (harp  Particles  of  its  Earth  ^  its  Air  is  alfo 
fo  bad,  as  has  obliged  feveral  to  remove  from  its  Situa¬ 
tion  for  their  Healths  :  The  Dominion  of  the  Air  is 
like  wife  fo  powerful  over  Vegetables,  that  what  will 
grow  in  one  Place  will  not  in  another,  as  is  plain  from 
the  Beech  and  black  Cherry  Tree,  that  refufe  the  Vale  of 
Jylsjbur 7,  thos  on  fome  Hills  there,  yet  will  thrive  in  the 

Chilterm 
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Cbiltern  or  hilly  Country :  So  the  Limes  and  other  Trees 
ibotit  London  are  all  generally  black- barked,  while 
fhofe  in  the  Country  are  molt  of  them  of  a  Silver  White. 
Water  is  alfo  fo  far  under  the.  Influence  of  the  Air  and 


Soil,  as  makes  many  excellent  for  Brewing  when  others 
are  as  bad.  In  Rivers,  that  run  thro’  boggy  Places, 
the  S Ullage  or  Walkings  of  fuch  Soils  are  generally  un- 
tvholefome  as  the  Nature  of  fuch  Ground  is  ;  and  fo  the 
Water  becomes  indebted  by  that  and  the  Effluvia  or 
Vapours  that  accompany  fuch  Water  :  So  Ponds  are 
furdy  good  or  bad,  as  they  are  under  too  much  Cover, 
0f  f  Implied  by  nafty  Drains,  or  as  they  (land  fituated  or 
0xpofed  to  good  and  bad  Airs.  Thus  the  Well-wa¬ 
ters  by  Confequence  fhare  in  the  good  or  bad  Effe&s 
pf  fuch  Soils  that  they  run  through,  and  the  very 
Surface  of  the  Earth,  by  which  fuch  Waters  are  (train¬ 
ed*  is  furely  endowed  with  the  Quality  of  the  Air 
ill  which  it  lies  y  which  brings  me  to  my  intended 
Purpofe,  to  prove  that  Water  drawn  out  of  a  Chalky 
0/  Fire- (tone  Well,  which  is  fituated  under  a  dry, 
fWeet*  loamy  Soil,  in  a  fine  pure  Air,  and  that  is 
perfectly  fo  ft,  muft  excel  mo  ft  if  not  all  other  Well- 
Waters  for  the  Purpofe  in  Brewing,  The  Worts  alfo, 
that  are  rooted  in  fuch  an  Air,  in  Courfe  partake 
bf  its  nitrous  Benefits,  as  being  much  expofea  there¬ 
to  in  the  high  Backs  or  Coolers  that  contain  them. 
In  my  own  Grounds  I  have  Chalks  under  Clays 
fnd  Loams  y  but,  as  the  latter  is  better  than  the 
former*  10  the  Water  proves  more  foft  and  whole- 
‘fome  tinder  one  than  the  other  :  Hence  then  may  be 


pbferVed  the  contrary  Quality  of  thole  harm  curd¬ 
ing  Well-Waters  that  many  drink  of  in  their  Malt- 
Liquors*  without  confidering  their  ill  Effects,  which  are 
jlfftiy  condemned  by  this  able  Author  as  unfit  to  be 
made  Ufe  of  in  Brewing  October  Beer, 

The  Boiling  a  few  Hops  in  the  iirft  Water  is  good, 
but  they  muff  be  (trained  through  a  Sieve  before  the 
Water  is  put  into  the  Malt  y  and  to  check  its  Heat 
with  Cold  Liquor*  or  to  let  it  fland  to  cool  home 

Time, 
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Time,  is  a  right  Method,  left  it  fcalds  and  locks, 
up  the  Pores  of  the  Malt,  which  would  then  yield  a 
thick  Wort,  to  the  End  of  the  Brewing,  and  never  be 
good  Drink. 

H  is  putting  Plops  into  the  Under-back,  is  an  ex¬ 
cellent  Contrivance  to  prevent  Foxing,  as  I  have  a F 
ready  hinted. 

The  quick  Boiling  of  the  Wort  is  of  no  lefs  Ser¬ 
vice,  and  that  the  fmailer  Wort  fhould  be  boiled  lon¬ 
ger,  than  the  ftrong,  is  good  judgment,  becaufe,  the 
ftronger  the  Wort,  the  fooner  the  Spirits  fly  away* 
and  the  Wafte  is  of  more  Confequence  5  befides,  if  the 
ftrft  Wort  v/as  to  be  boiled  too  long,  it  would  obtain 
fo  thick  a  Body,  as  to  prevent,  in  a  great  Meafe rem¬ 
its  Fining  hereafter  fo  foon  in  the  Barrel,  while  the 
fmailer  Sort  will  evaporate  its  more  watry  Parts,  and 
thereby  be  brought  into  a  thicker  Confidence,  which 
is  perfectly  neceftary  in  thin  Worts  *,  and  in  this  Ar¬ 
ticle  lies  fo  much  the  Skill  of  a  Brewer,  that  feme 
will  make  a  longer  Lei  than  ordinary  from  the 
Goods  for  fmall  Beer,  to  ftiorten  it  afterwards  in  the 
Copper  by  Length  of  Boiling  ,  and  this  Way  of  con- 
fuming  it  is  the  more  natural,  becaufe  the  remaining 
Part  will  be  better  cured. 

The  Laying  Worts  thin  is  a  moft  neceftary  Pigs* 
caution  ;  for  this  is  one  Way  to  prevent  their  Running 
into  Cohefions  and  Foxing,  the  Want  of  which  Know-' 
ledge  and  Care  has  undoubtedly  been  the  Gccafion  of 
great  Loftes  in  Brewing  ;  for,  when  Worts  are  taint¬ 
ed  in  any  confiderable  Degree,  they  will  be  ropy  jij 
Time  and  unfit  for  the  human  Body,  as  being  tin- 
wholefome  as  well  as  unpleafant.  So  likewife  is  his 
Item  of  great  Importance,  when  he  advifes  to  draw 
the  Worts  off  fine  out  of  the  Backs  or  Coolers,  and 
leave  the  Faeces  or  Sediments  behind,  by  Reafon,  as 
he  fays,  they  are  the  Caufe  of  thofe  two  deteiled 
Qualities  in  Malt-Liquors,  Stalenefs  and  Fouine% 
two  Properties  that  ought  to  employ  the  grea.te.ft 
Care  in  Brewers  to  prevent ,  for  it  is  certain  .thefe 

Sediment! 
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Sediments  are  a  Compofnion  of  the  very  worft  Part  of 
the  Malt,  Hops,  and  Yea  ft,  and,  while  they  are  in  the 
Barrel,  will  fo  tindture  and  impregnate  the  Drink  with 
their  infanous  and  unpleafant  Nature,  that  its  Drinkers 
will  be  fine  to  participate  thereof  more  or  lefs  as  they 
have  lain  together  a  longer  or  a  (hotter  Time.  To 
have  then  a  Malt-Liquor  balfamic  and  mild,  the  Worts 
cannot  be  run  off  too  fine  from  the  Coolers,  nor  well 
fermented  too  flow,'  that  there  may  be  a  Medium  kept, 
in  both  the  Salt  and  Sulphur,  that  all  fermented  Malt- 
Drinks  abound  with  ;  and  herein,  as  he  fays*  lies  a 
great  Part  of  the  Art  of  Brewing. 

He  fays  truly  well,  that  a  little  Yeafl  at  fir  ft  fhould 
be  put  to  the  Wort,  that  it  may  quietly  Work  by  De¬ 
grees,  and  not  be  violently  forced  into  a  high  Fermen¬ 
tation  *,  for  then  by  Courfe  the  Salt  and  Sulphur  will  be 
too  violently  agitated  into  fueh  an  Excefs  and  Difagree- 
ment  of  Parts,  that  will  break  their  Unity  into  irre¬ 
gular  Commotions,  and  caufe  the  Drink  to  be  boon 
ftale  and  harfh.  But,  if  it  fhould  be  too  backward  and 
work  too  moderately,  then  Whipping  die  Yeall  two  of 
three  Times  into  it  will  be  of  fome  Service  to  open 
the  Body  of  the  Beer  ;  for,  as  he  obferves,  if  Drink 
has  not  a  due  Fermentation,  it  will  not  be  fine,  clean, 
nor  light.* 

His  Advice  to  draw  the  Drink  out  of  the  Tun  by  a 
Cock  at  fuch  a  Diftance  from  the  Bottom  is  right ;  be- 
caufe  that  Room  will  befl  keep  the  Faces  from  being 
difturbed  as  the  Drink  is  drawing  off,  and  leaving 
them  behind  $  but,  for  putting  them  afterwards  over 
the  Malt  for  fmail  Beer,  I  do  not  hold  it  confonant 
with  good  Brewing,  by  Reafon  in  this  Sediment  there 
are  many  Particles  of  the  Yeafl,’  that  confequently  will 
caufe  a  fmali  Fermentation  in  the  Liquor  and  Malt,1 
and  be  a  Means  to  fpoii  rather  than  make  good  fmali 
Beer, 

What  he  fays  of  filling  up  the  Calk  with  a  Refer Ve 
of  the  fame  Drink,'  and  not  with  that  which  has  once 
Worked  out,  is  paft  Difpute  juft  and  right,- 
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And  fo  is  what  he  fays  of  (topping  up  the  Veil'd 
dofe  after  the  Fermentation  is  over  ;  but  that  it  is  beft 
to  brew  all  (trong  Beer  in  Offober^  I  mu  ft  here  take 
Leave  to  diffent  from  the  Tenet,  becaufe  there  is 
Room  for  feveral  Objections  in  Relation  to  the  Sort 
of  Malt  and  Cellar,  which  as  I  have  before  explained., 
I  fhall  fay  the  lefs  here. 

As  he  obferves  Care  fhoulcl  be  taken  in  the  Spring, 
to  unftop  the  Vent,  left  the  warm  Weather  caufefuch 
a  Fermentation  as  may  burft  the  Cade,  and  aifo  in  Sep¬ 
tember^  that  it  be  firft  tried  by  Pegging  if  the  Drink  is 
fine,  well-tafted,  and  the  Hop  rotted  5  and  then,  if 
his  Way  is  liked  beft,  bring  the  reft  into  a  tranfparent 
Finenefs  *,  for  Clearnefs  in  MalT  Liquors,'  as  I  faid  be¬ 
fore,  and  here  repeat  it  again,  is  a  mod  agreeable  Qua¬ 
lity  that  every  Man  ought  to  enjoy  for  his  Health  and 
Pleafure,  and  therefore  he  advifes  for  Difpatch  in  this 
Affair,  and  to  have  the  Drink  very  fine,  to  rack  it  off 
before  the  Ifing-glafs  is  put  in ;  but  I  cannot  be  a  Vo¬ 
tary  to  this  Practice*  as  believing  the  Drink  mud  lofe 
a  great  Deal  of  its  Spirits  by  fuch  Shifting ;  yet  I  muff 
chime  in  with  his  Notion  of  putting  the  Wort  fo  often 
over  the  Malt,  kill  it  comes  off  fine  as  I  have  already 
taught,  which  is  a  Method  that  has  been  ufed  many 
Tears  in  the  North  of  England ,  where  they  are  fo  curi¬ 
ous  as  to  let  the  Wort  lie  forxie  Time  in  the  Under- 
back  to  draw  it  off  from  the  Faeces  there ;  nor  are 
they  lefs  careful  to  run  it  fine  out  of  the  Cooler  into' 
the  Tun,  and  from  that  into  the  Cafk^  in  all  which 
three  feveral  Places  the  Wort  and  Drink  may  be  had 
clear  and  fine,  and  then  there  will  be  no  more  Sedi¬ 
ments  than  are  juft  neceffary  to  affift  and  feed  the 
Beer*  and  preferve  its  Spirits  in  a  due  Temper.  But  if 
Perfons  have  Time  and  Conveniency,  and  their  Incli¬ 
nation  leads  them  to  obtain  their  Drink  in  the  utmoft 
Pinenefs,  it  is  £n  extraordinary  good  Way  to  u  &  Hippo - 
crates\  Sleeve,  or  Flannel-bag,  Which  I  did  in  my  great 
Brew-houfe  at  London ,  for  draining  off  the  Faeces  that 
were  left  in  the  Backs.  As  to  the  Quantity  of  Malt  for 
3  ^  '  Brewing 
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Brewing  a  Hogfhead  of  October  Beer,  I  am  of  Opinions 
thirteen  Bufhels  are  right,  and  fo  are  ten,  fifteen,  and 
twenty,  according  as  People  approve  of;  for,  near 
Litchfield ,  I  know  fortie  have  brewed  a  Hogfhead  of 
Ohtcber  Beer  from  fixteen  Bufh'els  of  Barley-Malt,  one 
of  Wheat,  one  of  Beans,  one  of  Peafe,  and  one  of 
Oat-Meal,  befides  hanging  a  Bag  of  Flour,  taken  out 
of  the  laft  four  Malts,  in  the  Hogfhead  for  the  Drink 
to  feed  on  ;  nor  can  a  certain  Time  be  limited  and  ad- 
juffed  for  the  Tapping  of  any  Drink  (notwithftanding 
what  has  been  affirmed  to  the  Contrary)  becaufe  fome 
Hops  will  not  be  rotted  fo  foon  as  others,  and  fome 
Drinks  will  not  fine  fo  foon  as  others  ;  as  is  evident  in 
pale  Malt-drinks,  that  will  feldorn  or  never  break  fo 
foon  in  the  Copper  as  the  brown  Sort,  nor  will  they 
be  fo  foon  ripe  and  fit  to  tap  as  the  high  dried  Malt- 
Drink  wilf.  Therefore  what  this  Gentleman  fays  of 
trying  Drink  by  firft  pegging  it  before  it  is  tapped,  in 
my  Opinion,  is  more  juft  and  right  than  relying  on  a 
limited  Time  for  broaching  fuchBeer, 
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Containing  an  Account  of 


I.  Several  Errors  commit¬ 
ted  in  making  Malts. 

II.  Of  Brewing  Wheat- 
Malt. 

III.  Of  the  Good  and  Bad 
Properties  oftheHop. 

IV.  Of  the  Nature,  Preven¬ 
tion,  and  Cure  of  Foxed 
Malt  -Liquors,  and 
Utensils. 

V.  Several  Ways  of  Reco¬ 
vering  dale  or  pricked 
Malt-Liquors. 

VI.  Of  Fermentation. 

VII.  Of  Brewing  Do  rc  h  es¬ 
ter  Bee  r,Sh  rops  hi  re 


Drink,  and  a  West- 
India  Liquor. 

VIII.  Of  Brewing  Malt- 
Dr  inks  without  Boiling 
Water,  Wort,  or  Hops. 

IX.  Sir  'Thomas  SeabrighnsNiQ^ 
thod  of  Brewing  a  Pipe  of 
Pale  October. 

X.  The  Fraudulent  Practice 
by  Ihort-meafured  Casks 
expofed. 

XI.  A  Letter  from  one 
Brewer  to  another,  con¬ 
cerning  Concealments 
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d o  which  is  added , 


A  DISSERTATION  on  the  BREWERY 

Wherein  is  fiiewn. 

The  ill  Confequences  of  Clay-Wells,  and  Clay-Bungs 
how  to  brew  a  clear,  found  Drink,  with  nafty,  foul  W aterj 
the  prejudicial  Nature  of  Faeces  ;  with  feveral  other  lervice- 
able  Matters. 

By  a  P  erf  on  formerly  concerned  in  a  public  Brewhoufe  in 
London,  but  for  Twenty  Tears  pajl  has  refided  in  the  Country . 
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T  H  E 


S  it  is  certain  that  Malt-Liquors ,  ajbov.e 


j|£§|  Li  to  Mifmanagements ,  which  daily  Expe - 

rience  confirms  ;  ^  j  life  of  them 

%  'fvjjfWj  fj  general ,  and  thereon  fio  much  depends 
the  Health  of  the  Body,  I  think  it  calls 


fif 

iii* 


for  our  great  eft  Study  cmd  Application ,  /t?  the  com - 
ftion  Errors ,  to  lay  down  finch  plain,  eafiy ,  /z/zJ  effica¬ 
cious  Rules  and  Directions,  as  may  tend  to  bring  about 
finch  an  Amendment  in  the  Practice  of  Brewings  and 
Management  of  Malt -Liquors ,  that  we  may  enjoy  whole- 
fiomer  and  pleafianter  Drink  of  this  Kind ,  hereto¬ 
fore ,  cftablifhing  it  upon  the  Bafis  of  a  more  juft  and 

natural  Rationale . 


THEREFORE,  this  being  prernified \  I  have,  in 
my  former  JVork,  endeavoured  to  lend  my  helping  Hand, 
to  effeCt  this  fio  much  defined  and  wifihed  for  End,  as  the 
Quantity  of  ray  Sheets  would  permit :  But  this  being  a 
Science  more  extenfive,  and  capable  of  Improvement,  than 
the  Generality  of  Mankind  are  apprehenjive  of  ( who  too 
much  content  themf elves  in  following  the  Errors  of  their 
Predecefjors )  I  hope  here,  in  this  Second  Part,  enlarged  on 
feme  of  my  former  Pleads,  as  I  judged  moft  necefjary  ;  and 
likewife  added  and  dif cuffed  finch  new  Matter,  as  might 
conduce  moft  to  the  Improvement  of  this  Art 9  and  the  Vn- 

G  £  deceiving 
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deceiving  of  fitch,  who ,  through  Ignorance  or  Inter  eft ,  fuf- 
fer  them] 'elves  to  per  ft  ft  in  their  Errors. 

WHEN  a  Perfon  is  about  to  brew  Malt -Drink,  it 
would  not  be  amifs  to  put  the  following,  or  fome  fuch-like 
natural,  Quaere  to  him f elf ,  What  am  I  going  to  do,  or. 
What  is  my  Intention  in  this  Procedure  ?  ’  [is  certainly 
to  procure  a  fine,  pure,  and  light  Vinous  Liquor,  as  free 
from  any  terrene ,  clammy ,  or  other  heterogeneous  Parti¬ 
cles  as  may  be. 

BUT  how  the  prefent  ufual  Management  by  long  Mafh- 
ings,  long  Boiling  of  the  Hop,  either  under  or  over  Coition 
of  the  Wort,  violent  repeated  Beatings  in  of  the  Ye  aft. 
Mixing  injurious  Ingredients  in  the  Drink  ;  the  prejudicial 
( though  common )  Ufe  of  Clay,  &c.  I  fay,  how  thefe  do 
anfwer  the  Purpofe  aforefaid,  in  affording  a  pure,  light, 
whole  forme,  and  Vinous  Drink ,  I  Jhall  leave  to  the  De¬ 
termination  of  all  fuch  as  will  but  make  Ufe  of  their 
Re  a f on. 

AND  were  People  to  confider  the  true  Nature  of 
Yeaft  or  Barm  (that,  notwithftanding  it  is  fo  neceffary 
and  ufeful  an  Ingredient ,  if  rightly  and  judicioufly  ma¬ 
naged,  yet  is  it  certain)  that  it  contains  very  inimical  and 
pernicious  Properties,  they  would  never  praliife  thofe  vio¬ 
lent,  long,  and  repeated  unnatural  Beatings  in  of  it  into 
the  Drink,  which  cannot  but  be  attended  zvith  many  ill  and 
rnifehievous  EjfeAs,  notwithftanding  the  common  fpecious 
Pretences  in  its  Behalf.  Which  I  have  in  my  former,  as 
well  as  in  the  following  Sheets  (1  hope)  fully  confuted , 
and  made  appear. 

BUT  farther,  to  illuftrate  and  evince  the  Truth  of 
my  Affections,  I  cannot  here  omit  the  Cafe  of  a  Perfon, 
whofe  Father,  being  a  Tobacconift  in  London,  fent  his  Son 
f, imong  his  Cuftomers ,  at,  and  about  Stamford  in  Lin¬ 
colnshire,  where  he  fell  into  Drinking  fuch  Quantities  of 
their  ycafty  Ale,  as  made  him  diftralfed \  and  fo  he  remain 
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ed,  till  his  obftinate  Diftemper  yielded  to  the  well  adapted 
Medicines  of  an  ingenious  Phyfician ,  who,  after  fome 
Months  Keeping  him  in  his  Houfe ,  about  thirty  Miles 
from  London,  at  loft  brought  him  to  his  Senfes  again * 

ANOTHER  Inftance  of  the  ill  Properties  of  2reaft 
were  demonftrated  in  the  following  Experiment  (which  1 
had  from  an  ingenious  and  learned  Gentleman ,  who  was 
an  Eye-witnefs  of  its  Veracity)  viz.  That  fome  Slices  of 
Bread  were  put  into  about  two  Quarts  of  Teaft,  which  an 
hungry  Dog  licked  up  for  the  Sake  of  the  Bread  ;  the  Con - 
fequence  was  this ,  the  Dog  died  in  a  very  little  Time  after , 
being  very  much  fwelled ,  as  it  had  been  with  a  Dropfy : 

THERE  FORE ,  I  muft  necejfarily  join  with  thofe 
judicious  Gentlemen ,  who  are  of  Opinion ,  that  the  Drink -■ 
ing  of  yeafty  Malt -Liquors,  whether  new  or  ft  ale,  is  the 
chief  Caufe  of  thofe  too  frequent  fatal  Difeafes,  the  Drop¬ 
fy,  Stone,  &c,  among  us  ;  for,  if  Malt -Dr ink  be  hard  or 
ft  ale,  in  many  Conftitutions,  it  is  manifeftly  apt  to  gene¬ 
rate  fabulous  Concretions,  not  only  in  the  urinary  P aft  ages  ^ 
but  in  other  Parts  of  the  Body  ;  and  it  is  evident,  that  it 
receives  this  Stalenefs  or  Acidity  chiefly  from  the  Teaft p 
which  the  Drink  is  impregnated  with,  as  it  ferves  for  a 
Lee  for  the  Liquor  to  feed  on  ;  juft  as  if  we  were  to  put 
any  Quantity  of  an  unwhole  fome  bruifed  Herb  or  Root  into 
a  Cafk  of  Drink,  we  might  reafonably  expebl  the  Liquor  to 
be  t injured  by  it,  and  to  be  endued  with  its  ill  Qualities  : 
So  that  it  plainly  appears  how  very  neceftary  it  is  [if  we 
would  enjoy  wholefome  and  palatable  Malt-Drink )  to  free 
it  as  much  as  poftible  frcm  that  deftrublive  Acid, 


I  have  likewife ,  in  this  fecond  Treatife,  farther  en¬ 
larged  on  the  great  Ufe  of  artificial  Compofitions,  or  Lees , 
and  particularly  recommended  thofe  mo  ft  excellent  whole¬ 
fome  Balls  ( mentioned  in  Page  56  of  my  former  Part) 
which  have  defervedly  gained  fuch  a  Repute,  and  which 
are  fo  highly  neceftary  and  ufeful  for  all  Keeping  Malt - 
Drinks  efpe dally,  whether  Pale ,  Amber,  or  Brown,  to  have 

G  3  always 
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always  in  them,  as  nothing  can  contribute  more  to  their 
Fining ,  Feeding ,  and  Prefervation ,  in  a  mild  and  found 
State,  and  are  perfect  Antidotes  to  the  ill  Qualities  of  the 
Yeaft,  Faeces,  See.  Likewife  of  fuch  a  curing  and  improving 
Nature  that,  by  their  foie  Ufe,  I  have  even  recovered  da¬ 
maged  or  prick'd  Drink  and  Cyder,  and  will  anfwer  in 
Wines. 

AN  OF  HER  too  common  Misfortune  of  our  having 
tinwholefome  and  ill-tafted  Beers  and  Ales  ( efpe dally  in 
warm  Weather),  is,  by  what  is  commonly  called  Foxing* 
or  more  properly  from  a  Putrefaction  they  are  liable  to, 
in  puffing  through  their  fever al  Managements,  the  Caufe, 
Prevent  ion,  and  effectual  Cure  of  which  grand  Evil , 
I  have  here  freely  explained  and  communicated  •,  w  itb  fe, 
veral  other  Matters  of  great  Importance,  which,  duly- 
attended  to,  will  contribute,  not  only  to  the  Efiabl filing 
the  Brewery  upon  a  better  Footing,  but  manifeftly  augment 
the  Health,  Pleasure,  and  Profit,  of  the  Sid- 
jehf  in  general . 


C  H  A  P, 


$ 
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CHAP.  I. 


Of  fever  a!  Errors  and  Abafes  committed  in  making 
Barley  and  Wheat  Malts, 

ALT,  like  many  other  Artificials*  is 
moft  genuine,  when  it  is  nearelt  to  its  O- 
riginal  Nature  ; 
of  a  white  or 
Barley  receives 
for,  if  it  is  otherways,  it  is  occafioned  by  fome  Violent 
done  to  its  Nature  ^  as  when  it  is  over-ripe,  or 
walked  by  Rains  to  a  great  Degree  after  it  is  mowed, 
or  by  its  being  heated  too  much  in  the  Mow :  So 
likewife  is  it  in  Malt,  whofe  true  Tindture  and 
Colour  proceeds  from  its  fine  Spirits,  and  efifentiai 
Vertues ;  for,  when 'the  Colour  is  changed  in  making, 
the  Vertues  of  it  are  alfo  ;  that  gives  the  Drink  a 
different  Nature,  occafioned  by  fome  Violences  done 
to  the  Spirits,  and  fine  Properties  of  the  Malt,  by  the 
fierce  Spirits,  and  hot  Vapours  of  the  Fire,  that 
change  its  mild  Qualities  *  into  their  own  fiery  Na¬ 
ture  ;  which  makes  it  plain,  that  all  Digeftion  is 
molt  natural,  that  preferves  its  true  Colour  moft  in¬ 
tire  ;  fo  that  the  high-coloured  Brown  Malt  is  parch¬ 
ed,  and  brought,  by  the  Potency  of  the  Fire,  into  a 
State  very  remote  from  that  Purity,  which  the  true 
made  pale  or  light  Amber-coloured  Malt  enjoys ; 
from  whence  is  produced  the  high  Blood -coloured 
Ales  and  Beers,  that  many  ignorant  Perfons  cry  up 
and  admire  as  a  Vertue  or  good  Quality.  But  to  be 
more  particular  on  this  Subject  of  Malts,  I  fhall  re¬ 
cite  the  Opinion  of  two  Phyficians  that  have  appear¬ 
ed  in  Print :  One  fays, - 46  The  Contrary  is  to 

be  underftood,  and  nothing  in  Malt  is  a  greater 

G  4  Vic? 


;  and  that  is  fo,  when  it  is 
pale  Amber  Colour,  as  the 
the  fame  from  the  Earth  % 
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04  Vice  or  Evil,  and  the  Drink  made  thereof,  toge- 
€C  ther  with  its  long  Boiling  with  Hops,  doe3  fel- 
64  dom  fail  to  wound  the  Health  of  the  Drinkers 
44  thereof ;  its  natural  Operation  in  the  Body,  is  to 
44  heat  the  Blood,  deftroying  Appetite,  obftrucfts  the 
*4  Stomach,  fending  grofs  Fumes  into  the  Head,  dulls 
44  the  fine  pure  Spirits,  hinders  the  free  Circulation  of 
44  the  Blood,  by  ftagnating  the  Humours,  and,  in 
44  the  choleric  and  melancholy  Complexion,  gene- 
44  rates  the  Stone,  Gravel,  Gout,  and  Confumpti- 
44  on  :  This  Sort  of  Drink  is  alfo  very  injurious  to 
44  Women,  efpecially  fuch  as  are  with  Child,  or 

44  give  Suck.” - ■  The  other,  who  is  a  more  late 

Writer,  and  one  of  the  greateft  Reputation,  fays, 
44  That  Brown  Malt  makes  a  Drink  much  lefs  vif- 
64  cid  than  the  Pale,  and  fitter  to  pafs  the  feveral 
44  Strainers  of  the  Body  •,  but  what  is  very  ftrong  of 
44  it,  may  be  ufed  in  Excels,  enough  to  bring  on  fe- 
44  veral  Inconveniencies  of  Health  *,  though  a  fingle 
44  Debauch  with  it  much  more  eafily  wears  off*,  than 
44  one  occafioned  by  Drink  made  from  Pale  Malt  :5> 

The  fame  Author  further  enlarges,  and  fays, — : - * 

44  That  Pale  Malt  has  certainly  moft  of  the  Grain 
44  in  it,  as  being  flendereft  dry’d,  and  is  therefore 
_44  moft  nourifhing  y.  but  alfo  for  that  very  Reafon  re- 
44  quires  a  -ftrong  Conftitution  fufficiently  to  digeft 
44  it.  Thofe,  who  drink  much  of  it,  are  generally 
44  (leak  and  fat  in  the  Bloom  of  their  Age ;  but  if 
44  they  are  not  fuddenly  cut  off  by  Fevers,  as  they  ge- 
nerally  are,  they  fall  very  early  into  a  diftemper- 
44  ed  old  Age,  and  hardly  fupport  the  Burden  of 

44  Life,,  with  the  Retinue  of  Deafes/’ - -Hence 

<it  appears,  that  the  Pale  and  Brown  Malts  are  Ex- 
r  treams,  one  being  too  flack,  and  the  other  too  high 
.dried ;  which  made  the  former  Perfon  write,  that  all 
Extreams  were  a  Degeneracy  from  the  Nature  of  true 
Amber  Malt,  made  by  a  mild  and  gradual  Opera¬ 
tion  j  for  then  it  would  not  be  fo  apt  to  fend  dulling, 
's  groi%  thick  Fumes  and  Vapours  into  the  Head,  nor 
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to  heat  the  Blood,  or  obftruft  the  Paflfages,  efpecially 
if  Drink,  made  from  fuch  Malt,  was  of  a  middle 
Strength,  and  ufed  before  it  was  ftale  ;  then  it  would 
deferve  the  firft  Place  of  all  fermented  Malt  Liquors* 
and  be  the  beft  againfl  the  Generation  of  the  Stone* 
Gravel,  and  Gout. 

The  fecond  Error  is,  that,  though  Amber  Malts 
are  truly  the  beft  of  all  others,  yet,  in  the  making  of 
them,  there  is  often  a  great  Abufe  committed  by  fe- 
veral  of  its  Makers,  and  that  by  an  unnatural  Dry¬ 
ing  of  it  on  the  Kiln,  which  is  done  out  of  a  cove¬ 
tous  Defire  of  drying  a  great  deal  of  Malt  at  once* 
in  order  to  fave-  Fire,  Time,  and  Labour:  To  do 
this,  they  put  it  feven,  ten,  or  twelve  Inches  thick 
on  the  Kiln  ;  which  never  fails  damaging  the  Malt ; 
for,  the  thicker  it  lies,  the  ftronger  the  Fire  muft  be 
kept,  which  will  be  apt  to  burn  that  which  is  next 
the  Hair-Cloth,  whilft  that,  which  is  uppermoft,  is 
neither  hot  nor  cold,  and  thereby  are  the  fweet  fpiri- 
tuous  Parts  flattened ;  for,  notwithftanding  all  the 
Diligence  that  can  be  ufed,  there  is  no  'Drying  it  e- 
quaily,  becaufe  the  Thicknefs  thereof  will  force  it  to 
fend  damp  excrementitious  Vapours,  which  Effluvia 
confequently  re-enter  fuch  Malt,  wounding  and  fuffo- 
cating  the  finer  Vertues  and  fweet  Qualities,  which 
gives  an  ill  Tafte  to  the  Malt,  and  the  Drink  made 
thereof :  Befides,  it  makes  but  little  Drink,  and  that 
not  good,  nor  wholefome  :  And,  if  ftrong  Drink  is 
made  thereof,  its  evil  Juices  are  more  perceptible  by 
heating  the  Body,  and  ftupifying  the  Senfes  by  its  grofs, 
heavy  Fumes,  which  renders  fuch  Malt  a  great  Ene¬ 
my  to  Nature  ;  for  fure  it  is,  that  every  Fault,  commit¬ 
ted  in  the  making  of  it,  affedts  the  Drink  more  or  lefs ; 
which  has  begot  an  Opinion,  that  there  is  hardly  one 
Bufhel  in  four  rightly  made  throughout  the  Nation  ; 
and  this  is  chiefly  the  Reafon  there  are  fo  many  bad 
Sorts  of  Beers  and  Ales :  Whereas,  formerly,  they 
ufed  to  be  fo  careful  to  let  the  Malt  lie  only  three, 
four,  or  five  Inches  thick  on  the  Kiln  at  moft,  with 

a  con- 
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a  conflant  Fire,  not  too  fierce,  and  yet  indifferent 
bride,  which  preferves  the  Spirit  and  Life  of  the  Malt* 
for  it  may  as  well  be  too  flrong,  as  too  weak  ;  when 
too  weak,  it  flattens  and  dulls  the  fpirituous  fweet 
Qualities ;  and,  when  too  flrong,  it  fires  and  Magnates 
them. 

The  third  Error  is  in  drying  Malts.  They  are 
apt  to  be  tainted  by  the  Smoke,  through  the  Care- 
lefnefs,  Covetoufnefs,  or  Unfkilfuinefs  of  the  Ma¬ 
ker.  For  Smoke,  as  a  learned  Pen  defines  it,  is  a 
llupifying,  keen  Fume  or  Vapour,  full  of  dark  fulphu- 
reous  Excrements,  cafi  forth  by  the  Fire,  contain¬ 
ing  a  grofs  Humidity,  and  fiery  fharp  Qualities,  ve¬ 
ry  pernicious  to  Health,  as  it  proceeds  from  the  poi- 
fonous  Juices  of  the  Coal,  Wood,  V.  For  Fire 
divides  and  feparates  the  Forms  and  Properties  of 
Nature  ;  it  is  an  Excrement  all  People  defire  to  a- 
void,  as  being  prejudicial  to  the  fine  volatile  Spi¬ 
rits,  and  therefore  offenfive  to  the  Eyes,  where  the 
natural  Spirits  have  their  PaiTage  *,  for  which  Caufe 
Smoke  does  firfl  offend  the  Eyes,  or  any  other  flu- 
pifying  Steam,  inwardly  or  outwardly  ;  wherefore, 
when  any  fmoky  Drinks  or  Meats  are  feparated  in 
the  Stomach,  the  Fume  or  Vapour  thereof  naturally 
afeends  to  the  Head,  and  is  very  offenfive  to  Nature, 
efpecially  the  Eyes  (as  Coal  or  Wood  Smoke  does) 
for  it  contains  two  pernicious  Qualities,  a  fulfome 
Bitter,  and  a  flrong  Aflringent.  Therefore  all  the 
Care  poffible  muft  be  taken  that  it  is  fmoaked  as  lit¬ 
tle  as  can  be  \  for  that  Smoke  helps  to  advance  the 
dull,  heavy,  reddifh  Colour  in  Drink,  which  fhews 
the  Excellency  of  the  late  Invention  cf  drying  Malt 
with  Coak  or  Culm  :  And  alfo  the  pernicious  Prac¬ 
tice  of  drying  with  Wood,  Furz,  or  Fern, 
which  yield  a  mofl  difagreeable  Smoke  ;  yet  mufl  it 
pafs  through  the  feveral  Kernels’  of  the  Malt,  and 
thereby  impregnate  them  with  its  bitter,  fulfome,  un- 
wholefome  Qualities  ;  which  does  not  a  little,  raife 
my  Deteflation  and  Abhorrence  of  that  common 
3  Error 
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Error  and  Impofition  on  the  Ignorance  of  the  Peo¬ 
ple  ;  and  the  more  when  I  confider  the  great  Quan¬ 
tities  of  fuch  Malt,  that  are  annually  confumed  in 
fome  Parts  of  the  Weft  of  England ,  and  fome  other 
populous  Cities  and  Places,  in  their  Butt-Beers  and 
Ales,  notwithftanding  the  fmall  Difference  of  Charge 
that  there  is  between  drying  with  Coak,  Culm,  and 
Straw,  and  with  Wood,  Furz,  Fern,  Peat,  and  Stub¬ 
ble,  befides  the  great  Inconveniency  of  the  Wood- 
fire,  that  cannot  be  fo  foon  checked  nor  extinguifh- 
ed  as  others  are,  which  expofes  the  Malt  to  a  Damage 
accordingly. 

The  fourth  Error  is  a  very  knavifh,  fubtle  one, 
indeed  ;  and  that  is  what  tempts  fome  Maltfters  to 
fiuffer  the  Barley  but  to  half  fpire,  fhoot  or  fprout, 
on  the  Floor,  in  order  to  fave  Time,  Labour  and 
Charge ;  and  then  fuch  Malt  will  have  a  third, 
fourth,  fifth,  or  fixth  Part  Barley  in  it,  which  confe- 
quently  mull  deceive  its  Brewer;  for  the  Barley  Part 
will  never  yield  its  Goodnefs  like  that  which  is 
malted,  and  lo  the  Drink  becomes  in  a  great  Mea- 
fure  fpoiled. 

The  fifth  Error  is,  what  is  called  in  the  Cant  of  a 
villainous  Maltfler,  Ereffing  of  Malt ,  but,  honeftly 
explained,  it  is  no  other  than  a  Bite  on  the  Buyer, 
and  is  thus  managed :  Before  the  Malt  is  carried 
out  to  anfwer  its  Sample  or  Boyce,  a  Man  takes 
a  Garden-Pot,  and  with  it  fprinkles  Water  over 
the  Out-fide  of  a  Heap ;  then  with  a  Shovel  he  turns 

it,  and  does  the  like,  and  fo  on  till  he  thinks 

it  enough.  Thus  he  plumps  and  fwells  the  Malt 
Kernels,  that  to  the  Buyer  feem  bigger  than  the 
common  Sort,  and  contain  more  Flour  than  the 
fmaller  ones  can  :  But  this  Artifice  carries  three 

Reafons  with  it :  One  is  to  forward  its  Sale,  the 

other  to  enhance  the  Price,  and  the  other  to  fill  the 
Bufhel  with  fewer  Corns.  The  Truth  of  which 
would  plainly  appear,  if  fuch  Malt  was  afterward  to 
be  kept  in  a  Heap  a  Month,  two,  or  three  ;  for,  in 
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that  Time,  it  would  grow  mufty,  or  matt  together^ 
and  very  likely  to  breed  thole  devouring  Infects 
called  Whools .  , 

The  fixth  Error  and  Abufe,  is  owing  to  the  Care- 
lefnefs  of  the  Maltiter,  who  either  himfelf,  or  by 
fuffering  others  with  their  Shoes  to  tread  on  many 
of  the  Corns  of  the  Malt  while  they  lie  working  on 
the  Floor,  which  is  often  attended  with  ill  Confe- 
quences ;  for,  by  bruifing  the  Kernels,  there  immedi¬ 
ately  commences  the  Growth  of  a  Canker,  that  will 
fhew  itfelf  in  a  Bunch,  turn  green,  and  perhaps  one 
of  them  may  infedl  fix  found  ones,  and  more,  if  the 
Misfortune  happens  to  be  in  the  Month  of  March , 
April ,  and  May ;  by  which  Means  a  great  deal  of 
Drink  has  fuffered  in  its  Tafte,  and  proved  un- 
wholefome  to  the  Drinker.  For  this  Reafon  a  careful 
Maltfter  will  put  on  a  Pair  of  Shoes  made  of  an  old 
Hat ;  and  indeed,  it  is  a  Pity  the  Excifeman  is  not 
obliged  to  do  fo  too  ;  and  then,  in  my  Opinion,  there 
would  be  lefs  Damage  done  by  dirty  hard  Shoes  in 
the  Malt-houfe  *,  for  as  he  walks  between  the  Heaps, 
fometimes  for  near  twenty  Yards  together,  there  com¬ 
monly  lie  many  loofe  Corns  that  are  unavoidable  to 
the  Tread,  and  thefe  confequently  mufl  be  bruifed  * 
and  cankered,  to  the  great  Prejudice  of  the  Maltfter, 
and  more  to  the  Drinker  of  Liquor  made  from  fuch 
unwholefome  Kernels,  So  likewife  have  I  Reafon  to 
write  againft  the  carelefs  Turner  of  the  Malt,  who 
often,  I  may  fay,  is  guilty  of  doing  the  like  Da¬ 
mage  to  the  Malt  by  his  Shovel,  when  it  is  employed 
in  the  Movements  of  the  feveral  Heaps,  where  it  ne~ 
ceftarily  breaks  and  bruifes  many  of  the  Kernels,  by 
jobbing  it  in  among!!,  them,  and  feraping  along  the 
P'loor.  But  thefe  are  but  few  in  Comparifon  of  the 
many  others  that  are  incident  to  Barley  and  Malt. 

C  I  I  A  F- 
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CHAP.  II. 

l 

Of  W  H  E  A  T-M  A  L  T. 

tTTHEAT,  as  it  is  the  moft  excellent  Grain  of 
V  V  all  others,  and  as  fuch  appointed  by  the  Crea¬ 
tor  for  the  Nourifhment  of  the  human  Body  as  an 
Eatable,  has  tempted  my  pen  to  publiffi  alfo  its  fine 
Quality  in  producing  a  good  Drink,  that  no  other 
Grain  whatfoever  can  equahfe  for  its  peculiar  Vir¬ 
tues  *9  which  has  furprifed  me  to  fee  that  Wheat-Malt 
fhould  be  negledted,  though  this  Grain  has  been  fold 
in  our  Markets  at  three  Shillings  per  Bufhel,  a  few  Years 
ago,  for  three  Years  together,  and  only  Barley  and 
Oat-Malt  in  Reputation  :  Whereas  this  at  three  X 
believe,  1  may  venture  to  aver,  is  upon  a  Par  with 
Barley  at  two  Shillings,  and  Oats  at  one  Shilling 
and  Six-pence  per  Bufhel  for  making  of  Malt,  and 
‘far  beyond  both  for  making  flrong  Beer  *,  alfo  parti¬ 
cularly  for  that  famous  and  nutritious  Liquor  Mum, 
that  has  for  fome  Years  paft  been  made  by  the  Ger¬ 
mans  and  others,  to  the  juft  Reproach  of  the  Englijh , 
who,  thinking  themfelves  compleatly  furnifhed  by 
Barley  and  Oat-Malt  Liquors,  have  fupinely  neglected 
the  Improvement  of  the  beft  of  all  others,  and  that 
is  Drink  that  might  be  made  from  this  delicate  Grain, 
Wheat,  for  the  following  Reafons,  viz. 

First  then,  the  Flour  of  Wheat  is  much  finer  than 
that  of  Barley  ;  and,  the  finer  the  Flour,  the  finer  the 
Drink  j  fo  alfo  is  the  Bread  made  of  the  one  and  the 
other,  that  bears  very  diftant  Proportions  of  Goodnefs : 
The  Wheat  eats  fmooth,  mellow,  fweet,  light,  and 
nourifliing  ;  when  the  Barley  eats  rough,  coarfe,  moift, 
heavy,  and  is  fcouring :  Wheat-Malt  alfo  differs  much 
from  Barley-Malt;  for  the  former,  if  well  made,  will 
return  a  pieafant,  brifk,  nourifhing,  wholefome  Ale 
and  Beer ;  while  Barley-Malt  is  apt  to  make  a  more 
3  heavy. 
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and  lefs  nourifhing  Liquor  ;  be- 


Secondly,  This  Wheat-Malt  is  more  natural  to 
the  human  Nature,  as  it  is  made  from  the  Staff  of 
Life,  provided  it  is  not  too  high  dried,  and  the 
Goodneis  burnt  away  to  pleafe  the  Fancy  with  a 
high  coloured  Drink,  and  fo  lofe  the  purefi:  Sub- 

ftance  of  the  Malt  according  to  the  Proverb  : - - 

I  do  not  care  how  white  my  Bread  is,  nor  how  brown 
my  Drink  is.*— But  this  Proverb  was  firft  on  Foot, 
before  the  Method  of  making  Pale  Malt  was  known  i 
Alfo  if  this  Sort  of  Malt  is  made  from  impure 
Wheat,  then  good  Drink  muff  not  be  expebled  from 
it ;  for,  fuch  as  the  Malt  is,  fuch  will  be  the  Drink ; 
as  for  Example  :  In  a  cheap  Time  of  Wheat,  and  in 
a  dear  Time  of  Barley,  which  fometimes  happens,  it 
has  been  the  Practice  of  a  certain  Brewer  (I  have 
been  told)  to  buy  up  the  ffnutty  Wheat,  at  a  very 
low  Rate  for  making  Malt ,  becaufe,  when  Wheat  is 
thus  damnified,  there  are  few  that  care  to  make 
Bread  with  it,  unlefs  it  be  in  a  dear  Time  :  But, 
when  fuch  Grain  is  malted,  it  is  lefs  perceived  in 
Keeping  Butt-Beers,  than  in  Bread  :  Befides,  in  malt¬ 
ing,  the  black  or  ffnutty  Part  of  the  Kernel  is  better 
loft  than  in  the  Wheat-Mill  *,  for  here  the  Working 
of  it  on  the  Floor  and  the  Fire  of  the  Kiln  cure 
that  in  a  great  Meafure  which  the  Stone  cannot,  be¬ 
caufe  the  good  and  the  bad  Parts  are  mixed  and 
ground  together  ;  when,  in  malting,  they  are  better 
feparated  and  cured,  yet  not  wholly  difcharged  from 
ithe  Tindture  of  the  Smut,  which  is  the  bad  Part 
of  fuch  Wheat- Kernel. 

Thirdly,  It  has  been  experienced  that  the  Dugdale , 
or  any  other  coarle  Wheat,  will  make  good  Malt  and 
Drink,  winch  may  be  a  valuable  Opportunity  to 
many,  becaufe  this  Sort  of  Wheat  grows  only  on 
feme  Ground,  and  in  fome  Countries  where  others 
cannot  be  conveniently  had,  as  in  many  Places  of  die 
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this  Wheat  will  belt  grow,  and  be  a  furer  Crop  than 
any  other  Sort  *,  nor  will  it  be  damaged  by  Blights 
and  Wets,  when  others  are,  by  Reafon  of  its  great 
Out-guards,  its  Beards.  This  Sort  of  Wheat  alfo  is 
fold  confiderably  cheaper  in  the  Markets  than  any 
other,  as  being  of  a  coarfer  Nature  than  the  reft  for 
making  of  Bread,  but  little  inferior  in  Goodnefs  for 
making  of  Malt,  which  gives  an  advantageous  Op¬ 
portunity,  to  a  Perfon  that  thinks  fit  to  make  Malt 
of  it,  to  enjoy  its  Ale  or  Beer  at  a  low  Price. 

Fourthly,  This  Wheat' Malt  has  an  admirable 
Quality  in  it,  that  no  other  has,  and  that  is,  the 
Drink  of  it  will  never  be  windy,  which  is  a  pernici¬ 
ous  Quality  inherent  to  moft  other  Liquors,  and  is 
very  unwholefome  in  Barley  and  other  Malt-Drinks  ; 
but  this,  whether  in  Barrel,  or  Bottle,  and  kept  ever  fo 
long,  will  always  be  free  from  that  mifchievous  Effect. 

Fifthly,  The  Goodnefs  of  this  Malt  difcovers  it- 
felf  in  making  more  potent  Ale  and  Beer,  than  any 
other  Sort  can  ;  for  if  eight  Bufhels  are  allowed  to 
a  Plogfhead,  and  fuch  Liquor  be  made  too  free  with, 
at  only  nine  Months  Age,  it  will  be  very  apt  to  intoxi¬ 
cate,  but  with  lefs  Prejudice  to  the  Health  of  the 
Drinker,  than  any  of  thefe  unwholefome  Barley- 
Malt-Liquors,  whofe  Bodies  are  too  commonly  loaded 
with  large  Quantities  of  that  pernicious  Acid,  Yeaft. 

Sixthly,  This  Malt  is  beft  made  when  it  is  ma¬ 
naged  by  the  Workman  with  Carefulnefs  and  La¬ 
bour,  foaked  in  good  Water,  and  to  have  its  due 
Time  in  the  Ciftern,  Couch,  and  Kiln.  This  is  the 
main  Art  of  making  Malt  ;  becaufe,  where  it  is 
worked  too  faft,  and  too  hot,  fuch  Malt  will  cer¬ 
tainly  fail  anfwering  our  Expe&ation.  And  fo  it  will 
if  the  Wheat  by  Wets  has  firft  grown  in  the  Field 
after  Reaping,  or  heated  too  much  in  the  Mow ;  for 
then  this,  as  well  as  Barley  Malt,  is  very  apt  to  rot 
in  the  Couch  ;  and  when  it  is  laid  on  the  Kiln  to 
dry,  it  muft  be  fpread  thin,  and  have  a  leifure  Fire  ; 
ptherways  this  Malt  can  n^yer  be  well  made,  which 

reminds 
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reminds  me  of  an  Inn-keeper’s  Anfwer,  ( who  brewed 
his  own  Drink)  when  I  aflced  him  the  Reafon,  why  his 
Drink  was  fo  bad?  He  replied,  That  it  was  the  Fault 
of  the  Maltfter,  who  would  not  allow  the  Malt  a 
due  Time  on  the  Floor  nor  Kiln.  And  fo  it  is  fore 
enough  with  too  many  of  them,  who,  to  fave  Time, 
Labour,  and  Charge,  run  off  the  Malt  too  fall  to  be 
well  made :  But,  if  you  will  have  Wheat-Malt  in  a 
right  Condition,  it  mull  have  a  due  Time  on  the 
Floor,  that  it  may  fpire  gradually,  and  a  flow  Fire  in 
the  Kiln,  that  its  flowery  Part  may  be  foft  and  in 
full  Body  :  Then  its  fine  fpirituous  Balfamic  Qua¬ 
lities  will  be  preferved  in  the  Malt,  and  be  com¬ 
municated  to  the  Drink,  whereby  it  will  anfwer 
thofe  Ends  that  I  have  here  propoled.  In  fhort,  the 
Ale  or  ftrong  Beer  made  with  Wheat-Malt  is  thought 
by  many  that  have  proved  it  to  be  the  very  beft  of  all 
Liquors. 

Of  Water  for  Brewing  Wheat-Malt. 

This  Element  is  particularly  to  be  regarded  as  it 
affedts  Brewing  ;  becaufe  there  is  no  making  of  good 
Drink  without  good  Water,  be  the  Malt  ever  fo 
kind  in  itfelf ;  nay,  it  is  of  fuch  Confequence  with 
Regard  to  our  Diet,  that,  as  an  eminent  Phyfician  has 
lately  obferved,  we  cannot  be  too  inquifitive  into  its 
Nature  and  Difference  ;  nor  too  follicitous  and  nice 
in  our  Choice  of  it ;  and  therefore  charges  the  Inha¬ 
bitants  of  our  great  City  with  a  grofs  Negledt  in 
this  Refpedt,  for  chufing  of  flagnating  impure  Clay 
Well-water  for  brewing  of  Beer,  and  making  other 
Drinks. 

Of  Brewing  Wheat-Malt. 

The  Art  of  Brewing  well,  next  to  good  Malt, 
Water,  and  Flops,  is  certainly  of  great  Confequenpe  ; 
becaufe,  let  a  Perfon  have  all  thefe  in  their  full  Per¬ 
fection,  yet  he  may  eafily  Spoil  and  marr  all,  if  he 

does 
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does  hot  uhderftand  the  true  Method  of  making  them 
into  Ales  and  Beers;  and  for  this  Reafon  it  too  often 
happens  amongft  thofe  that  cafually  hit  on  the  right 
Way  at  one  Time,  and  mifs  it  another*  to  lay  the 
Fault  on  the  Malt,  Water,  or  Hops,  in  Extenuation 
of  their  own  Ignorance ;  when,  at  the  fame  Time, 
they  are  the  foie  Caufe  of  the  Misfortune  for  Want  of 
due  Judgment  in  this  ufeful  Science:  I  fhall  therefore 
here  make  it  plain  to  mean  Capacities,  how  they  may 
obtain  good  Drink  from  good  Ingredients. 

And,  firft,  I  will  fuppofe  my  Copper  to  hold  thir¬ 
ty-fix  Gallons,  which  is  a  Size  fufficient  for  an  ordi¬ 
nary  Family,  and  that  I  am  to  brew  fix  Bufhels  of 
Wheat-malt,  for  making  aHogfheadof  good  Family- 
Ale  ;  for  which  Purpofe  I  have  agoodfoft  Water  from 
a  Chalk  or  Stone- well,  or  clear  Water  from  a  River, 
Rock,  Pond,  or  from  Rain:  A  Copper,  full  of  this,  I 
heat  as  fail  as  I  can  under  the  Cover  of  a  Peck  of  the 
hully  Part  of  the  Malt,  or  of  Bran,  which  will  ex¬ 
pedite  its  Heat,  and  clear  the  Water ;  fo  that  it  may 
be  fkimmed  off  for  the  Hogs,  or  put  into  the  Mafh- 
tub  with  the  Water  when  it  is  ready  to  boil  or  juft 
broke:  Then  either  let  it  lie  ’till  the  Vapour  is  fpent, 
fo  that  you  may  fee  your  Face  in  it,  or,  as  foon  as  the 
hot  Water  is  put  into  the  Tub,  put  a  Pail  or  two  of 
cold  into  it,  which  will  temper  it  at  once,  and  keep 
the  Spirit  of  the  Water  from  evaporating:  Then  im¬ 
mediately  put  five  of  the  fix  Bufhels  of  Malt  into 
the  Tub  by  Degrees,  ftirring  it  with  a  Paddle  or  Oar 
juft  to  keep  it  from  bailing  and  no  more.  When 
this  is  done,  fpread  the  Referved  Bufhel  all  over  the 
reft,  and  let  it  remain  fo  two  or  three  Hours.  Thus 
not  only  the  Spirit  of  the  Water  is  preferved,  but 
likewife  that  of  the  Malt,  which  will  furely  greatly 
improve  the  Drink,  by  giving  it  a  fine  Hauguft,  or  a 
true  Tindure  of  the  Malt:  Then  turn  the  Cock  a- 
bout  halfWay,  and  receive  three  or  four  Hand-bowls 
full  of  the  thick  Part,  and  return  it  over  the  Malt, 
and  fo  continue  dill  it  runs  perfedly  fine ;  for  on  this 

H  depends 
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depends  very  much  the  obtaining  of  clear  Drink  in  the 
Barrel  and  therefore  the  nice  Brewer  will  fpend  it  off 
as  fmall  as  a  Straw,  and  let  it  run  into  the  Under-back  or 
Tub  on  three  or  four  Handfuls  of  Hops  *,  and,  when  four 
or  five  Gallons  are  thus  run  off,  lade  over  three  Hand- 
bowls  or  Gallons  of  boiling  Water  on  the  Malt,  and 
immediately  put  as  much  cold  Water  into  the  Copper 
to  iupply  their  Place,  which  will  be  at  the  full  Heat 
again  by  the  Time  the  laft  are  difeharged,  and  fo 
continue  lading  over  hot,  and  filling  the  Copper  with  as 
.much  cold  Water,  ’till  a  Copper  of  the  firft  Wort  is 
run  off,  which  muft  be  fet  by  for  fome  Time  in  a  large 
clean  Tub  too,  and  it  will  take  no  Damage  ;  for  the 
Strength  of  the  Malt  and  a  few  more  Hops  will  pre- 
ferve  it  found.  Then  proceed  and  put  over  another 
full  Copper  of  fealding  Water  by  rhree  Hand-bowls  at 
a  Time  on  the  Goods,  free  of  any  cold  Water  ’till  all  is 
expended ;  which,  when  done,  put  this  fecond  Wort 
into  the  Copper  by  itfelf,  and  boil  it  away  brifkly  for 
Half  an  Hour ;  then  put  in  a  Pound  of  loofe  Hops* 
and  boil  it  again  Half  an  Hour  more  by  which  Time 
I  will  fuppofe  the  Wort  to  be  broke  enough.  But,  to 
be  more  certain  in  this  material  Point,  you  may,  as  foon 
as  the  Wort  begins  to  boil,  put  in  a  Pound  of  Hops  in 
one  or  two  canvas  or  other  coarfe  Linnen  Bags,  and 
boil  them  only  Half  an  Hour  as  fall  as  can  well  be 
.done,  when  they  muft  be  taken  out  ^  and  the  Wort 
kept  bciling  on,  ’till  the  Particles,  which  will  be  very 
fmall  at  firft,  become  larger  and  fome  ragged;  then 
it  is  truly  boiled  enough,  and  muft  diredlly  be  put  in¬ 
to  the  Backs  or  Cooling-tubs  to  lie  thin,  not  above  four 
or  Ex  Inches  thick. 

As  foon  as  the  fecond  Wort  is  out  of  the  Copper, 
put  in  the  firft,  and  boil  it  away  in  the  fame  Manner, 
smd  with  the  fame  Quantity  of  frefti  Hops,  as  you  did 
the  laft,  taking  Care  to  keep  back  the  loofe  Hops  that 
were  Erft  put  in  to  preferve  it  while  in  the  Tub,  and, 
when  the  Particles  are  ragged,  difpenfe  it  into  the 
Coolers. 
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Thus  you  will  give  both  the  Worts  and  the  Hops 
their  thorough  Boiling  in  the  Copper,  and  thereby  en¬ 
joy  their  fine  floury  and  fpirituous  Parts,  and  avoid 
their  grofs,  unwholefome,  and  phlegmatic  Ones;  for, 
unlefs  they  have  their  due  Cure  here,  the  Drink  can 
never  be  right  clear  and  good  in  the  Barrel.  But  ob~ 
ferve,  that 

The  fecond  Wort  will  never  break  fo  foon  as  the 
firft  ;  and  even  that  will  be  fooner  or  later,  accord ing 
to  the  Nature  of  the  Malt,  Water,  &c.  which  is  the 
Reafon  that  a  limited  Time  of  boiling  muft  net  be 
trufted  altogether  to,  for  a  true  Indication  of  the 
Wort’s  being  enough  ;  and  therefore  it  is  neceflary 
to  make  a  right  Judgment  of  it,  by  viewing  a  little  of 
the  Wort  now  and  then  in  a  Hand-bowl,  ’till  it  appears 
as  I  have  before  mentioned. 

I  knew  a  fkilful  Brewer  that  never  flopped  his  Cock 
after  it  was  once  fet  a  running,  ’till  he  had  all  his  firft 
and  fecond  Worts  run  off;  which  has  this  excellent 
Conveniency  in  it,  that  the  Goods  or  Grains  have  then 
no  Power  to  four  or  taint  the  Wort  by  its  (landing  on 
them  ;  a  Misfortune  that  has  fpoiled  many  Thoufands 
of  Barrels  of  Drink,  brewed  after  the  old  Fafhion  : 
And  when  he  had  thus  flopped  his  Cock,  and  mafh- 
ed  up  the  Grains  with  fuch  a  Quantity  of  cold  Wa¬ 
ter,  as  he  thought  fit  for  his  fmall  Beer,  he  let  it 
Hand  altogether  an  Hour  in  cold  Water,  and  fome- 
thing  lefs  in  hot,  before  he  drawed  it  off;  then  would 
boil  it  Half  an  Hour  with  fame  frelh  Hops,  and  an 
Flour  after  that  by  itfelf ;  for  fmall  Beer  Wort  muft 
not  be  expedted  to  break  at  all. 

But  by  fome  a  Cover  is  made  Ufe  of,  while  the  Wa¬ 
ter  is  heating  or  boiling  in  the  Copper,  and  by  many 
while  the  Malt  lies  liquored  in  the  Mafia-vat,  that  the 
Steam  or  Vapour  may  not  evaporate.  I  alfo  folicit 
your  Care,  on  Account  of  the  Wort’s  breaking  in 
Boiling,  which  you  may  likely  perceive,  if  you  flack 
your  Fire  in  Half  or  three  Quarters  of  an  Hour  ;  and 
then,  if  the  Hops  are  all  funk,  the  Wgrt  appeals 
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clear  like  Sack  at  Top,  and  the  fmall  Particles  pla y 
about  like  Knits ;  then  let  it  boil  a  little  longer,  and 
they  will  be  as  big  as  Lice  with  Rags  or  Flews  about 
them »  that  are  fure  Signs  of  the  Wort’s  being  boiled 
to  the  Height ;  and  this  will  fooner  happen,  the  more 
furious  you  boil  it  *,  but,  if  you  boil  it  much  longer  it 
only  wafteSj  and  rather  hurts  it ;  nor  will  it  work  fo 
well  in  the  Vat,  nor  fine  thoroughly  in  the  Calk  *, 
becaufe  then  it  will  obtain  a  more  vifcous  Body  ;  for 
as  it  comes  out  of  the  Copper,  in  fuch  a  Degree  of 
Finenefs,  it  will  come  out  of  the  Barrel.  But  obferve, 
that  pale  Malts  will  not  break  fo  loon  as  Brown,  nor 
the  fecond  Wort  fo  foon  as  the  firft,  and  fmall  Wort 
not  at  all. 


CHAP.  III. 

Of  the  good  and  bad  Properties  of  the  Hop. 

IHave  here  undertaken  to  write  of  one  of  the  moft: 

fimple  and  pureft  of  Vegetables,  and  yet,  perhaps, 
the  moft  abided  of  any  other,  both  in  its  Ufe  and  Cha- 
ra6ter.  The  pureft,  I  fay,  becaufe  of  the  many  fine 
odoriferous,  aromatic  Spirits  that  the  Hop  is  indued 
with,  as  appears  by  the  Senfe  of  Smelling  on  their 
being  rubbed  and  held  to  the  Nofe,  and  which  are  ea- 
fily  communicated  to  any  Liquid,  as  thefe  Spirits  have 
their  Refidence  moftly  in  the  outward  Parts  of  the 
Hop,  and  are  fo  tender,  that  they  are  not  to  be  retain¬ 
ed  without  being  rammed  and  bagged  to  prevent  the 
Air’s  Attraction,  and  the  Efcape  that  their  fine  Spi¬ 
rits  are  always  ready  to  make  :  And  for  this  Reafon  it 
is,  that  new  Flops  are  fo  preferable  to  Old  ;  becaufe, 
notwithftanding  all  the  Art  that  can  be  ufed,  yet  with 
Time  will  their  fubtle  Spirits  be  expended  in  fome  De¬ 
gree,  and  diminifhed  in  their  Vertue  as  they  lie  in  the 
Bag.  But  when  this  floury  pure  Part  of  the  Hop  is 
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fingly  and  rightly  obtained  and  incorporated  with  Ale, 
or  Beer,  it  then  adminifters  a  mod  balfamic,  opening, 
and  penetrating  Quality  to  the  Body  of  Man,  that,  the 
Virtuofo’s  in  Phylic  declare,  will  powerfully  purge 
by  Urine.  And  therefore  are  a  fpecial  Remedy  a- 
gainft  breeding  the  Stone,  as  well  as  a  great  Strength* 
ener  to  the  Stomach  by  its  aromatic  bitter  Quality  ; 
and,  by  its  difcutient  and  aperitive  Nature,  good  in  all 
Obftrudlions  of  the  Vifcera,  and  particularly  of  the 
Liver  and  Kidneys.  It  is  this  noble  Property  that  gives 
the  Ale  and  Beer  a  fine  Flavour,  andcaufes  that  fmooth 
Guft  and  pleafant  Tafte  to  the  Palate,  which,  after  a 
proper  Age  in  the  Malt-liquor,  every  Drinker  enjoys 
both  in  Mouth  and  Body,  and  is  the  true  homogenial 
Quality  created  for  the  Service  of  Man  ;  and  not  only 
in  the  Hop,  but  in  all  other  Kinds  of  Vegetables  ;  to 
jpreferve  which,  die  Curious  make  their  Raifin  and 
other  Wines,  only  by  infufing  their  tender  Ingredients 
in  hot  Water,  as  knowing  that  Boiling  would  extract 
their  worfe  Part,  and  evaporate  their  better  :  As  is 
alfo  plain  in  exprefifed  Vegetables,  particularly  the 
Apple,  whofe  firft  ftrong  fpirituous  Juice,  or  Running 
from  the  Prefs,  exceeds,  for  Tafte  and  Health,  the 
weak  grofs  Parts  of  the  fecond  j  and  for  this  Rea- 
fon  it  is  that  Wormwood,  Broom,  Century,  Tanzy, 
Sage,  Carduus,  or  any  other  bitter  Herbs,  ought  to 
be  firft  dried,  and  then  not  fuffered  to  infufe  above  a 
Quarter  or  Half  an  Hour  at  moft  in  Wort  ;  for 
in  thefe  there  are  harfh,  earthy,  auftere  Particles  that 
are  very  ready  to  be  emitted,  and  the  warm  Wort 
will  quickly  bring  forth  thofe  worfe  Parts  that  will 
devour,  fuffocate,  and  deftroy,  the  fine  fpirituous  Ver- 
tues,  and  cleanfing  Properties,  and  then  fuch  Drink  be¬ 
comes  of  a  hard,  harfh,  aftringent  Nature,  apt  to  ob» 
ftrudt  the  Stomach,  and  fend  Fumes  and  Vapours  to 
the  Head,  heating  the  Body  and  Blood  too  violently. 
And  thus  it  is  with  the  Hop  when  imprudently  ufed  ; 
therefore  the  common  Way  of  infufing  and  decodling 
Herbs,  a  long  Time,  is  injurious  to  Health.  As,  for 
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Example,  formerly  they  put  a  Quantity  of  Worm¬ 
wood  into  their  Butt-beer,  and  therejet  it  lie  infufing, 
or  rather  rotting,  four  or  fix  Months,  till  all  the 
Drink  is  drawn,  whereby  the  opening,  penetrating, 
bnfk,  fine  Spirits  of  fuch  Vegetables  are  totally  de-  * 
ftroyed,  and  in  their  Room  the  Beer  is  impregnated 
with  their  terrene  and  faline  Parts,  which  contain 
harfh,  bitter,  churlifh,  and  inimical  Properties.  For 
this  Reafon,  fays  a  Phyfician,  fuch  common  Worm¬ 
wood-beer  does  not  only  hurt,  but  by  Degrees  weakens 
the  natural  Pleat  of  the  Stomach,  and  fends  heavy, 
dull  Vapours  into  the  Plead,  and  fo  prejudiceth  the 
Eyes.  The  Plop  alfo,  befides  its  fine  volatile  fpiri- 
tuous  Part,  which  is  readily  extracted  by  a  gentle  warm 
Infufion,  and  is  a  moil  agreeable  wholefome  Bitter, 
has  likewife  an  innate,  grofs,  terrene  and  faline  Part^ 
which  is  thoroughly  communicated  to  the  Liquor 
by  long  Codtion  or  Steeping,  and  is  a  hot,  very  acrid, 
un  wholefome,  and  difagreeable  Bitter,  yet  is  deemed, 
by  the  undifcerning  Vulgar  a  good  Property.  In¬ 
deed,  ftrong  and  fierce  it  is,  but  fo  far  from  being  a 
Vertue  to  the  human  Body,  that  it  certainly  is  injurious 
and  definitive  to  it,  in  breeding  the  Stone  an4 
other  Pifeafes.  Plence  it  is,  that  all  Drinks,  efpecially 
the  ftrong  ftale  Sorts,  that  have  the  Hops  boiled  in 
them  two  or  more  Hours,  ftrike  the  Palate  with  a 
harfh,  rough,  unpleafant,  bitter  Tafte ;  and  yet  it 
was  but  very  lately  that  I  happened  to  be  in  a  Brew- 
houfe  at  London ,  where  they  wetted  about  thirty  Quar¬ 
ters  of  Malt  a  Week,  that  the  Mafter  prefented  me 
with  a  Tankard  of  his  ftrong  Beer,  applauding  it  at 
the  fame  Time  for  having  fix  Pounds  of  Plops  boiled 
two  PJours  in  each  Hogfhead  ;  which  is  perfectly  he¬ 
terogeneous’  to  the  true  Management  of  the  Plop, 
though  he  ignorantly  extolled  his  Skill  in  a  bad  Ac¬ 
tion  |  for,  both  in  the  Hop  and  all  other  Vegetables, 
it  is  but  loft  Labour  to  boil  or  infufe  them,  beyond 
fheir  firft  pure  Spirit.  Tnerefore  boiling  the  Plop  af? 
tenyards  is  not  only  fuperfiuous.  but  injurious,  and 
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ferves  only  to  raife  and  induce  thofe  acrid,  bit  ter,  and 
noxious  Particles  that  fo  greatly  damage  the  Drink  5 
yet  were  never  intended  for  the  Ufe  of  Man,  as  being 
hurtful  to  his  Nature,  when  unduly  fe  para  ted  from  its 
better  and  light  Parts.  How  much  then  does  the  ig¬ 
norant  Man  abufe  his  Health,  when  his  whole  Drink 
has  this  fecond  and  worfe  Part  of  the  Plop  boiled  m 
it  !  Alas  !  I  cannot  help  being  concerned  for  my  Fel¬ 
low-creature,  and  pity  his  fupine  Negligence  in  not 
regarding  any  Hints  of  this  Nature,  when  it  has  been 
told  him,  becaufe  ill  Cuftoms  have  greater  Power 
over  a  Man  than  Law  or  Nature,  and  nothing  but  a 
long  Practice  will  convince  the  unlearned  and  obfti- 
nate  Man.  But,  to  prove  my  Aftertion  plainer,  let 
any  one  take  a  Pot  of  Beer  and  Ale,  and,  while  it  is 
warming,  ftir  in  it  two  or  three  Sprigs  of  Wormwood, 
*then  take  it  out,  and  let  it  drip  into  the  Drink,  and  he 
will  find  it  prefently  bittered  with  the  true  fine  Flavour 
and  Spirit  of  the  Herb  :  By  all  which,  I  think,  I  have 
fufficiently  made  appear,  that  the  good  Part  of  the  Hop 
conduces  to  Health,  while  the  bad  Part  deprives  a  Per- 
fon  of  it.  And  fo  in  moft  other  Vegetables  there  are, 
Purely,  healthy  and  unwholefome  Parts,  that  muft  be 
managed  accordingly,  to  enjoy  the  one  and  to  avoid  the 
other. 

I  come  now  to  treat  of  the  Ufe  of  the  Hop,  as  it  re¬ 
lates  to  Brewing.  This  fine  Vegetable,  therefore,  I 
can  now  affirm,  has  at  lafl  obtained  a  juft  Reputation 
in  fome  Parts  of  the  Nation,  under  the  due  Notion  of 
its  good  and  bad  Properties,  by  the  Gentleman  and 
Tradefman.  As  to  the  firft,  I  know  feveral  that  have 
been  fo  nice  in  its  Ufe,  that  they  allow  but  Half  an 
Hours  Boiling  the  Wort  and  Hop  for  October  Beer, 
as  the  common  Brewer  (I  am  told)  does  his  Dorcbefter , 
as  well  as  feveral  Tradefmen  that  I  am  acquainted 
with  :  And  one  Gentleman,  more  careful  than  all  the 
reft,  is  faid  to  boil  both,  only  a  Quarter  of  an  Flour, 
but,  in  my  humble  Opinion,  they,  are  none  of  them 
right  yet  ,  for,  though  the  Hop  by  Half  an  Hour's  Boil- 
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ing  in  Wheat  or  Barley-malt  Wort,  has  its  full  Time 
allowed  it,  I  think  the  Vfort  has  not  *,  and  therefore 
the  feveral  Beers  that  I  have  tailed,  of  feveral  Per- 
fons  brewing  this  Way,  all  of  them,  to  my  Judg¬ 
ment,  were  rather  too  fharp,  which  I  impute  to  the 
Under-boiling  of  the  Wort,  as  not  having  its  due  Cure 
in  Boiling,  that  naturally  renders  it  in  fome  Degree 
fo  with  Age,  notwithflanding  the  Hop’s  Power  *,  for; 
if  it  has  not  its  Cure  in  the  Copper,  how  fhould  it 
in  the  Barrel  ?  Boiling  being  appointed  for  the  firfb 
Digeflion  of  the  Wort,  and  that  will  certainly  be  defi¬ 
cient,  if  the  cohefive  Parts  of  the  foft  Wort  are  not 
broke  and  hardened  ;  then  it  will  anfwer  two  great 
Ends,  viz.  Firfl,  when  the  Wort  is  fo  much  boiled 
(which  commonly  is  in  about  an  Hour)  that  it  curdles 
and  breaks  into  large  Particles,  it  will  be  capable  tho¬ 
roughly  to  fettle  in  the  Barrel,  without  which  it  can 
never  be  truly  fine,  nor  healthful,  but  confequently 
will  be  the  Caufe  of  Gravel,  Stone,  and  Cholic  in 
fome  Conflitutions  ;  for  that  the  ropy,  tenacious 
Parts  of  the  Wort  are  not  communicated,  feparated, 
and  difcharged,  fufficient  to  make  its  true  F^ces^  till 
it  has  its  mature  foiling.  Secondly,  by  this  Cure  of 
Boiling,  the  Wort  is  divided  and  hardened,  confifl- 
ing  of  numberlefs  individual  Particles,  which  gives 
a  greater  Power  to  the  Yeafl  by  fermentation,  to 
make  an  eafy  Difcharge  of  their  excrementitiou§ 
Parts,  and  fo  is  more  able  to  refill  Eagernefs  and  Pu- 
trefadfion  ;  witnefs  the  Wort  that  is  brewed  for  mak¬ 
ing,  what  is  vulgarly  called,  Vinegar ,  which  being 
neither  boiled  nor  hopped,  but  only  fermented,  will 
in  a  very  few  Days  Time  make  this  Aleager  or  Vi¬ 
negar,  if  it  is  fet  in  the  Sun,  or  by  a  Fire.  It  is  true, 
indeed,  that  the  Bitternefs  of  the  Flop  does  naturally 
hold  the  fweet  Body  and  volatile  Spirits,  and  as  it 
were  captivate  them,  being  their  mighty  Defender 
againft  thofe  keen  Properties,  that  o’therwife  would 
advance  and  devour  the  fweet  mild  Qualities.  But 
then,  as  I  take  it,  this  Power  of  the  Hop  is  confined 
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only  to  the  State  and  Condition  the  Beer  is  in,  when 
fird  put  into  the  Barrel  ;  and  therefore  if  fuch  Drink 
is  turned  in  any  imperfect  undigeded  State,  for  Want 
of  its  right  Boiling,  it  will  not  be  improved  by  the 
Hop  beyond  its  original  Nature. 

Now,  that  both  the  Wort  and  the  Hop  may  have 
their  due  Cure,  in  the  Copper  as  well  as  the  Barrel, 
boil  the  Wort  by  itfelf  Half  an  Hour,  and  then  rub 
the  Hops  well,  and  put  them  into  the  Wort,  either 
lpofe,  or  in  a  Bag  or  two,  and  boil  all  together  briflc- 
ly,  till  the  Wort  breaks,  as  I  faid  before  ;  then  drain 
it  into  the  Coolers  very  fhallow.  The  Quantity  of 
Hops  on  this  Account  for  a  Kilderkin  of  Offober  Beer 
fhould  be,  at  lead,  three' Pounds,  to  be  tapped  at  nine 
or  twelve  Months  End,  according  as  the  Drink  is  mel¬ 
lowed  and  the  Hop  rotted,  and  fo  for  Ale  in  Propor¬ 
tion  to  the  Strength  of  the  Wort,  and  the  Time  it  is 
to  be  kept.  To  pleafe  my  own  Palate,  I  boil  two 
Pounds  of  Hops  in  a  Hogfhead  of  mild  Ale,  the  lad 
Half  Hour,  and  find  it  anfwers  extremely  well,  tapped 
at  about  fix  Weeks  End,  without  Regard  to  the  hot 
Seafons  or  Blofifom-time  in  brewing  it,  as  being  under 
no  Apprehenfion  of  Mifcarriage,  provided  my  Malt, 
Water,  Hops,  Yead,  and  Conveniences  are  all  in  due 
Order.  But,  to  be  fafe  in  this  Management,  you  may 
put  a  little  Wort  (fomewhat  cooled)  upon  the  Plops, 
before  they  are  put  into  the  Copper,  to  prevent  what 
we  call  fcalding  them  }  and  then  the  Hops  will  emit 
their  V ertue  more  free,  fooner,  and  regular,  than  when 
their  Vertue  is  iocked  up  in  them  by  the  fiery  Heat  of 
the  boiling  Wort,  there  being  alfo  a  refinous  and  clam¬ 
my  Nature  in  the  Plop,  which  is  bed  opened  and  di¬ 
vided  by  a  previous  gentle  Pleat  •,  or,  when  you  have 
boiled  one  Parcel  of  Hops  in  a  Bag  Half  an  Hour,  as 
I  faid  before,  you  may  take  them  out,  and  boil  fuch 
another  Quantity  of  frefh  Plops  till  the  Wort  breaks ; 
and  thus  a  frnall  Bag  may  be  ufed  in  a  little  Copper, 
■jyhich  may  not  fo  well  agree  with  a  large  Vefifel. 
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C  H  A  P.  IV. 

Of  the  Nature ,  Prevention ,  and  Cure  of  tainted 
foxed  Utenfils  Malt-Liquors. 

THIS  is  a  molt  neceffary  Article  in  Brewing,  and 
and  one  of  them  that  has  been  the  leaft  taken 
Notice  of  by  Authors,  although  of  the  utmoft  Im¬ 
portance  ;  becaufe,  by  this  Evil,  there  have  been  ma¬ 
ny  thoufands  Barrels  of  ftrong  and  fmall  Drink  fpoil- 
ed,  both  by  common  and  private  Brewers,  who  gene¬ 
rally  feem  more  wanting  in  this  Knowledge,  than 
of  any  other  Branch  of  Brewing  ;  and  therefore,  if 
my  Pen  can  be  ferviceable  to  the  Public,  in  reme¬ 
dying  this  grand  Misfortune,  1  fhall  account  it  a  valua¬ 
ble  Opportunity  of  making  known  what  I  have  learned 
and  experienced  in  this  Affair,  in  order  to  prevent 
thole  great  Quantities  of  diftempered  Beers,  Ales, 
and  other  Liquors  from  coming  into  the  World  for 
the  Future,  as  have  been  for  many  Years  paff,  to  the 
great  Damage  of  the  human  Body;  becaufe  when 
thefe  Drinks  are  thus  tainted,  they  can  never  be  made 
thoroughly  found  and  fine  in  the  Barrel,  but  will  re¬ 
main  always  in  a  naufeous,  unhealthy,  thick  Condi¬ 
tion,  and  be  offenfive  to  the  Tafte  and  Stomach  ; 
which  undoubtedly  will  contribute  to  the  Breeding  of 
Difeafes,  and  that  by  Reafon  the  Misfortune  confifts 
firft  in  the  tenacious  Thicknefs  or  Ropinefs  of  the 
Drink,  and  the  evil  Linking  Scent  that  arifes  there¬ 
from,  which  has  brought  it  under  the  Denomina¬ 
tion  of  being  foxed ,  and,  indeed,  is  juftly  deferving 
of  that  or  a  worfe  Companion.  Now  to  account 
for  this  Difaffer,  it  is  generally  allowed  to  proceed 
from  Six  Caufes  :  Firft ,  From  the  Naftinefs  of  the 
Utenfils.  Secondly ,  By  the  Filth  and  Corruption  of 
the  Water.  "Thirdly ,  By  taking  the  Liquors  in  wrong 
Heats.  Fourthly ,  By  the  Muftinefs  or  other  Damage 
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in  Malt.  Fifthly ,  By  the  Wort’s  lying  too  thick  in 
the  Coolers.  Sixthly ,  By  letting  them  too  hot  into 
the  Tun,  or  fermenting  them  while  they  are  fo.  By 
all  which,  or  by  any  one  of  thefe  Ways,  may  this  abo¬ 
minable  Sicknels  in  Beer  or  Ale  be  bred,  as  new  Milk 
is  foon  turned  and  fpoiled  when  put  into  unclean  Pans ; 
for  this,  like  Wort,  is  of  a  pure  Nature,  and  there?* 
fore  the  leaft  Naftinefs  is,  in  lome  Degree,  prejudicial 
to  them,  becaufe  all  Dirt,  Sullige,  and  Fur,  that  is 
left  in  the  Crevices,  and  on  the  Sides  of  the  Tubs  and 
Utenfils,  contain  in  them  a  certain  Acidity,  that,  like 
Rennet  in  Milk,  fours  and  turns  the  Wort,  mpre  or 
lefs,  from  its  thin,  pure,  loofe  Parts,  into  a  fatidy 
Banking,  treacle  Confiftence,  which  commonly  remains 
in  it  to  the  laft,  and  will  rather  increafe  than  decreafe  5 
fo  that  fuch  Beer  or  Ale  can  never  be  made  truly  fweet 
again  by  the  Art  of  Man  ;  but,  as  fuch,  will  taint  and 
poifon  the  Coolers,  Tuns,  and  Barrels  in  which  it  lies, 
for  I  have  known  it  fo  predominant,  that  it  has  not 
been  got  out  for  a  Week  or  more  together,  to  the  great 
Prejudice  of  both  Seller  and  Buyer.  And  fometimes  I 
have  heard  of  a  whole  Guile  together  of  ftrong  Drink 
having  been  turned  down  the  Kennel,  as  not  fitting 
fiwhen  the  Taint  is  in  a  great  Degree )  to  be  carried  to 
a  Cuftomer’s  Houfe.  But,  to  cure  this  horrid  Mif- 
fortune,  fome  are  fo  filly,  among  the  private  Brewers, 
to  wa(h  their  Tubs  or  Coolers  with  only  boiling  Wa¬ 
ter,  as  thinking  it  the  readied  Way  to  fcald  it  out ; 
but,  in  Truth,  it  is  fealding  it  in  ;  for  boiling  Wa¬ 
ter  does  only  drive  farther  back  into  the  Wood  a  cer¬ 
tain  four,  fulfome  Quality  that  the  former  Wort  left 
behind,  and  which  the  Wood  of  the  Coolers  or  Tuns 
has  fucked  in,  the  Humidity  or  fweet  Quality  that  the 
Wood  receives  from  the  Wort  prefently  turning  four, 
very  fharp,  and  keen,  especially  in  the  hot  Seafon  of 
the  Year;  fo  that,  when  the  frefli  new  Wort  comes  into 
fuch  Coolers  and  Tuns,  it  does  mod  eagerly  and  pow¬ 
erfully  attradf  and  draw  forth  that  lurking,  keen,  four. 
Quality  that  the  Wood  has  imbibed  and  retained; 
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which  will  occasion  the  Whole  to  become  fometimes 
only  pricked,  or  juft  tainted,  and  hardly  perceivable 
to  the  Palate  ;  but  at  other  Times,  when  the  Beer 
or  Ale  is  infedted  very  much,  it  is  infufferable  both 
to  Nofe  and  Palate  *,  and  then  fuch  Drink  will  foon 
be  four.  And  this  is  one  great  Reafon  why  fuch 
Quantities  of  Malt-liquors  tafte  fo  mawkifh,  raw, 
and  foon  decay.  And  I  myfelf,  about  twenty  Years 
ago,  had  no  other  Knowledge  to  extirpate  and  drive 
out  this  Enemy,  than  to  fcrub  the  Backs  and  Tuns 
with  only  Coal-afnes  and  cold  Water  *,  whereas,  in 
Truth,  the  Difcafe  lies  farther  in  the  Wood  than  many 
imagine,  and  therefore  is  not  to  be  got  rid  of  very 
quickly,  by  fuch  a  palliative  Cure.  No,  the  Remedy 
muft  be  according  to  the  Difeafe,  for,  in  the  Bottom  of 
all  Backs,  Tuns,  and  cooling  Tubs,  there  are  Joints, 
down-right  Pegs,  or  Dole-pins,  which  often  receive 
and  harbour  the  tainted  Wort  and  Drink,  and  which 
are  moftly  imperceptible  to  the  Eyes.  It  is  in  thefe, 
I  fay,  that  the  Diftemper  chiefly  lies,  and  damages  the 
fucceeding  Worts  ;  for  thefe  Pins  and  Pegs  are  fre¬ 
quently  fwelled  by  Wets,  and  dried  again  by  the  Air, 
and  fo  are  the  feveral  Joints,  whereby  they  firft  receive, 
and  then  hold  fuch  corrupted  Worts.  Now  as  there 
is  the  Depth  of  an  Inch  or  two  in  many  of  the  great 
ones,  it  muft  be  fuppofed,  that  a  hafty  fcrubbing  their 
fuperficial  Part,  with  only  Coal-afhes  and  Water,  is  not 
foon  capable  of  routing  fuch  a  potent  Enemy,  whole 
nafty  venomous  Acidity  and  poifonous  Nature  lurk 
in  the  moft  fubtle,  difficult  Places  of  the  Backs,  Tuns, 
and  Tubs.  Therefore  fome  will  put  Stone-lime  over 
good  Part  of  their  Bottoms,  and  Water  over  that,  to 
lie  two  or  three  Days  and  flack,  in  order  to  burn  the 
Taint  away,  which  may  do  feme  Good.  But  then, 
as  the  Water  and  Lime  acquire  a  plaiftic  Body,  it 
becomes  too  thick  to  enter  into  the  dole  Joints, 
and  about  the  Pegs,  as  a  thinner  Body  can,  and 
therefore,  I  fhall  prelcribe,  I  think,  a  much  better 
Way,  and  that  is :  Take  a  Parcel  of  Wood-afhes, 
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made  from  Aih,  if  they  can  be  got,  becaufe  they 
are  the  whiteft,  fweeteft,  and  ftrongeft  (but  any  other 
may  do)  and  boil  them  in  Water  to  a  ftrong  Lye  or 
Lee  •,  the  liquid  Part  of  which  lay  over  the  Bottom 
of  the  Back,  Tun,  or  Tub,  fcalding  hot  for  fome 
Time,  that  it  may  have  an  Opportunity  to  foak  and 
penetrate  into  the  Joints  and  Peg-holes ;  then  with 
a  Broom  fcrub  the  Sides  and  other  Parts  of  them. 
This  will  be  an  effedtual  Cure  each  Time  it  is  ufed,  if 
it  is  thoroughly  done,  becaufe  of  the  great  Quan¬ 
tities  of  fearching  fixed  Salts,  befides  Sulphur,  that 
is  contained  in  the  Afhes,  which  are  contrary  to  the 
Nature  of  this  Difeafe,  and  will  prove  a  true  Antidote  ; 
and  if  the  Coolers,  Tuns,  or  Tubs,  are  after  each 
Brewing  walked  and  fcrubbed  out  with  cold  Water, 
and  then  with  this  fcalding  Lye,  it  will  prevent  and 
cure  this  Malignity  better  than  Lime,  Wormwood, 
or  mod  other  Methods ;  for  it  has  been  found,  that 
a  Lye- tub,  though  generally  negledled  as  the  word 
amongft  the  reft  for  a  Cooler,  has  really  proved  the 
fweeteft  and  fafeft  of  any  for  that  Purpofe,  provided 
there  be  no  Soap  mixed  in  it  *  if  there  is,  it  will  fure- 
ly  fox  it. 

Of  what  Confequence  then  muft  the  Knowledge  and 
Cure  of  this  Evil  be  to  thofe,  that,  through  mere  Ig¬ 
norance  and  Obftinacy,  have  brewed  for  feveral  Months, 
nay,  I  believe  I  may  fay  Years,  in  tainted* Utenfils, 
without  fo.much  as  a  Jealoufy  of  the  Misfortune  they 
have  adtually  laboured  under.  It  is  true,  their  Drink 
is  fometimes  better,  and  fometimes  worfe,  becaufe 
they  are  not  always  under  the  fame  Degree  of  Taint, 
but  are  never  thoroughly  found ;  yet,  becaufe  their 
Back,  Tuns,  or  Tubs  are  not  rankly  damaged,  all 
goes  off  under  the  Suppofition,  that  it  will  be  bet¬ 
ter  next  Time,  which  has  been  the  true  Reafon  that 
many  home-brewed  Ale-houfe  Liquors  have  juftly 
bore  the  Name  of  bad  Drink,  and  yet  the  Brewer  fo 
ignorant  as  not  able  to  account  for  it. 
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I  once  knew  a  Perfon  that  had  only  a  Hogfhead 
Copper  in  London ,  and  entered  himfelf  at  the  Excife- 
Oftice  a  common  Brewer,  that  he  might  have  one  in 
the  Score  allowed  him  free  of  Duty,  fo  at  a  Lofs, 
that  he  had  a  conftant  Fox  in  his  Utenfils  for  two 
or  three  Months  together,  little  or  more,  and  which 
muft  have  terminated  in  his  great  Lofs,  had  he  not 
had  the  good  Fortune  to  be  a  Partner  in  a  great 
Brew-houfe. 

I  also  knew  a  Country-vi&ualler  that  brewed  two 
or  three  Times  a  Week,  conltandy  foxed  in  his  Tubs, 
and  Barrels ;  but  that  was  more  than  he  knew  him¬ 
felf,  or  would  know  *,  yet,  by  his  putting  a  great  deal 
of  Malt  in  his  Drink,  and  the  Ignorance  of  the  Drin¬ 
kers,  this  unfkilful  Brewer  went  on,  and  had  his  Share 
amongft  others  that  better  deferved. 

Another  Way  to  cure  foxed  or  tainted  Utenfils 
is,  to  take  Bay-falt,  and  put  it  into  your  Coolers, 
Tuns,  or  Tubs,  and  ftrew  fome  on  their  wet  Sides; 
then  upon  that  fcalding  Water,  with  which  when 
they  are  well  foaked,  fcrub  them  very  well.  This 
Salt  is  allowed  to  be  ftronger  and  fharper  than  the 
common  Salt,  and  as  fuch  will  penetrate  and  enter 
into  the  minuteft  Joints  and  Pores  of  the  Wood, 
where  it  will  eat  in,  and  eradicate  the  nafty  venomous 
Particles  of  the  corrupted  Taint,  and  make  a  greater 
Cure  at  one  Application,  than  Afhes  and  cold  Water 
will  at  feveral ;  fo  that  Brewers,  great  or  fmall,  need 
have  no  Apprehenfions  of  being  damaged  a  fecond 
Time,  by  the  fucceeding  Worts  or  Drinks,  if  they  will 
make  a  dueUfe  of  the  Rules  in  this  and  my  firft  Book, 
and  of  this  famous  Receipt  that  has  often  been  tried 
and  approved  of,  for  anfwering  this  Purpofe,  by 
feveral  eminent  Brewers.  This  Salt,  which  is  of  a 
hot  mciit  Nature,  is  that  with  which  they  make 
their  Camp-cellars,  by  mixing  it  with  Clay,  to  keep 
their  Wine  and  other  Liquors  in  ;  this  Sait,  being  only 
the  Sea-falt  Water  candied  or  coagulated  by  the  Sun, 
will  preferve  the  Body  of  the  Clay  a  long  Time 
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in  a  State  of  Humidity,  and  fo  prevent  its  Hardening 
and  Cracking,  whereby  the  Liquor,  contained  under 
its  Cover,  will  be  in  a  frefh  cold.  Condition  in  the 
hotteft  Seafons,  as  I  have  hinted  in  my  firft  Part,  for 
making  Pots  of  Clay  with  it  to  Hop  Veffels.  Again, 
befides  the  Infedtion  that  lies  in  the  Backs  or  Cool¬ 
ers,  Tubs,  or  Tuns,  it  often  extends  itfelf,  by  tainting 
the  Infides  of  the  leaden  Pipes  and  brafs  Cocks,  through 
which  the  Wort  is  conveyed  into  the  Working  vat,  or 
Tun,  and  there  will  lie  and  do  Damage  to  the  fucceed- 
ing  Worts,  if  not  extirpated  here  alfo.  To  do  which 
put  fome  of  the  fame  Bay-falt  into  the  Mouth  of  the 
leaden  Pipe,  and  pour  fcalding  Water  on  the  fame, 
and  let  it  lie  and  foak  fome  Time,  and  you  will  find  it 
effedtually  eradicate  all  Damage  out  of  the  fame.  O- 
thers  will  wet  the  Bottom  and  Sides  of  Tuns,  and 
ftrew  the  Bay-falt  all  about  to  it,  and  let  it  lie  ’till  next 
Brewing  and  foak. 


CHAP.  V. 

Of  Working  or  Ferment  mg  Malt-Liquors* 

IN  my  firft  Part,  I  think,  I  have fufiiciently  detedled 
the  Male-pradtice  of  beating  or  thwacking  the  Yeaft 
into  Malt-drinks:  But  as  this  vile  Practice  has  got 
too  much  Footing  at  this  Time  in  the  World,  to  be 
foon  exploded,  I  have  thought  it  necefiary  to  refume 
this  Subjedt,  and  to  fay,  that  all  violent  Fermenta¬ 
tions  are  unnatural  to  Malt-liquors ;  becauie,  by  any  fu¬ 
rious  Workings,  the  fharp  earthy  Particles  are  irritat¬ 
ed  and  brought  into  Agitation*  which  ftiould  by  no 
Means  be  ftirred  up,  by  Reafon  they  fpend  and  de- 
ftroy  the  pure,  fine,  fweet  Spirits,  and  confequently 
caufe  the  Beer  or  Ale  to  become  ftale  or  vapid  the 
fooner.  But  many  are  fo  far  from  thinking  this  an 
Extream,  that  they  promote  it  with  all  their  Power, 
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and  force  and  beat  the  Yeaft  into  the  Body  of  the 
Drink  for  a  confiderable  Time  together,  with  repeat¬ 
ed  Mixtures ;  which,  as  I  have  already  obferved,  is 
generally  done  out  of  a  wicked  avaricious  End,  to 
make  fix  or  feven  Bufhels  of  Malt  go  as  far  as  eight 
or  nine  ;  and  therefore  it  is  a  great  Pity  there  is  not 
a  Penalty  inflidted  by  law  on  this  Pradtice,  as  well  as 
there  is  for  ufing  Moloffes,  in  a  Brew-houfe.  For,  if 
the  Truth  was  known,  I  believe  the  greateft  Evil  is 
on  the  Side  of  this  definitive  modifh  extraordinary 
Incorporation  of  the  Yeaft  with  the  Beer,  and  all 
(in  my  Opinion)  for  the  Sake  of  thus  rapacioufly  im¬ 
pregnating  the  Salt  and  Sulphur  (two  fiery  Qualities) 
with  the  Liquor,  that  it  may  attack  the  Brain  with 
its  volatile  Potency,  and  fo  impofe  a  Credulity  on 
the  ignorant  Man,  that  it  is  the  pure  Vertue  and 
Strength  of  the  Malt ;  and  thereby  it  has  induced 
many  a  poor  Man,  that  works  hard  for  his  Shilling,  or 
eighteen  Pence  a  Day,  to  return  the  following  one, 
for  a  Hair  of  the  fame  Dog,  to  the  Impoverifhment 
of  his  neceftitous  Family,  as  I  have  feen  it  often  done 
in  the  Country  ;  and,  as  my  Difcourfe  has  had  feme 
Eftedl  this  Way,  I  hope  my  Pen  will  have  a  great  deal 
more,  towards  the  Suppreftion  of  an  Evil,  utterly  un¬ 
known  to  our  prudent  Forefathers,  but  thoroughly 
pernicious  to  many  in  our  Time.  For  it  is  plain, 
that  this  ill  forceable  Ufage  in  Malt-liquors,  by  beat¬ 
ing  the  Yeaft  into  them,  clogs  and  detriments  the 
fine  penetrating  Particles  •,  fo  that,  in  this  Sort  of  Fer¬ 
mentation,  the  grofs  excrementitious  Matter  cannot 
feparate  from  the  finer  Parts,  by  which  Means  it  will 
retain  a  ftrong,  grofs,  fulfome  Sweetnefs  •,  which,  in- 
ftead  of  being  avoided  as  a  very  great  Enemy  to  the 
Health  of  Man,  many  of  the  vulgar  People  admire, 
and  countit  good  and  nourifhing  *,  when,  in  Truth, 
fuch  Liquor  fails  not  to  fur,  foul,  and  obftrudl  the 
Stomach  and  Pafiages,  fending  back  dark,  dulling 
Fumes,  and  Vapours  into  the  Head,  and  alfo  gene¬ 
rates  an  hard  fabulous  Matter  in  People  fubjet  to 
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fte  Stone  and  Gravel ;  therefore  let  both  Men  and 
Women  refrain  fuch  Malt- Liquors,  if  they  have  any 
Refped  to  their  own  and  Childrens  Health.  3 

It  is  the  Advice  of  an  eminent  Perfon  in  Knowi 
ledge  and  Predict  this  Way,  that  the  ligbteft  Fer¬ 
mentation;  or  Working  of  Ales  or  Beers,  is  the  molt 
conducive  Way  to  Health  5  and  that  all  heavy  Fer¬ 
mentations  are  heterogeneous  and  unnatural  to  the 
Drink  and  Body  of  Man  :  For  tho’  the  common  Way 
is  to  tun  Drift k,  when  it  begins  to  fall  or  ferment 
more  gently  ;  yet  then  it  will  come  under  a  frefh  Fer¬ 
mentation  in  the  Barrel,  that  oftentimes  caufes  it  "to 
work  again,  as  fierce  as  ever,  which  is  apt  to  make  it 
fret  and  fpend  ltfelf;  for  long  or  fierce  Working 
makes  all  Drink  grow  lha'rp  and  ftale,>  fooner  than 
When  the  Fermentation  js, moderate  and  regular* 
It  will,  indeed,  in  fuch  Cafe  become  fine  fomew'hat 
iooner  5  becaufe  the  volatile  Spirit,-  of  Meet  Body 
is  wafted,  or  rather  turned  into  Sharpnefs  by  too  lonn 
and  fierce  Working:  Therefore,-  thole,  thL  have  f 
IViina  to  avoid  tnefe  Inconveniences^  ought  to  tort  or 
put  up  their  Drink  ydungj  as  the  Brewers  call  it  - 
that  is,  before  it  hath  fermented  too  much  -  viz  fn 
|on  as  the  Drink  works,-  it  ought  to  be  put  into'the 
Vends,  and  you  need  not  doubt  but  it  will  work  fuf- 
ficiently.  Nay,  this  Gentleman  carries  his  Opinion 
further,-  _  and  fays,  when  your  Wort,  is  thoroifo-hly 
told,-  mix  your  Yeaft  well  with  it,  and  put  it  prefent- 

/  lnt0£'e  Yeffe,»  and  it  will  do  extraordinary  well  in 
warm  rVeatherj  and  if  in  cold,'  Allowance  rhuft  be- 
made  accordingly,’  by  putting  the  Yeaft  into  it  Blood* 
yvarm.  But  how  contrary  is  this  healthful  Way’  to 
the  Pradice  of  many  who;  load  their  Ales  in  j&ti* 
Ciflar,  with  Quantities  of  fahne,  fulphureoas'  Yeaft* 
and,  that  their  Drink  may  have  enough  of  it'  tW 
feme,™,  jafe  AddMols  of  ten,  l.rceL  in  S 
1.rme  of  Fermentation  •  I  once  happened  to  be  in  & 

common  ^Brew-hovfe/  and  tew  J  %afe  Tun  with 
■  imfe  in  it  under  x  violept  Fermentation,"  whir# 

t.  ihrlflrfS 
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induced  me  to  afk  the  Man  how  long  it  had  been 
there  :  He  told  me  from  Friday  to  Fuefday  ;  and 
that  latterly  he  had  been  obliged  to  beat  the  Yeaft  in 
it  every  two  Hours  to  keep  it  down.  At  another’s 
I  faw  feveral  lquare  Tuns  that  were  about  four  and 
a  half,  or  five  Feet  deep,  that  were  fo  built,  as  to 
admit  of  loofe  Frames  of  Boards  fattened  on  all  Sides 
into  them,  to  allow  for  the  great  Rifings  of  their 
Heads  of  Yeaft,  before  they  beat  or  whifk’d  them  in, 
which  would  be  elevated  fometimes  feveral  Feet 
higher  than  the  fixed  Tun.  Here  was  Adulteration 
with  a  Witnefs  ;  here  the  fine  Spirits  of  the  Wort 
were  entangled,  imprifoned,  and  choaked,  that  fhould 
have  been  cherifhed,  nourifhed,  and  digefted,  with 
all  the  Moderation  and  Freedom  pofiiole,  and  in 
'their  Room  the  hot,  lalt,  Brimftone  Spirits  of  the 
Yeaft  lubftituted  and  made  predominant,  to  a  hor¬ 
rid  Degree  of  Degeneracy  indeed.  But  according  to 
the  Proverb,  One  Man’s  Miftake  is  another’s  Gain.— 

Remarks  :  — -  I  cannot  fay  this  Perfon  is  in- 

tirely  right  in  advifing  to  tun  the  Drink  fo  young, 
as  when  it  firft  begins  to  work  (unlefs  it  be  Small- 
Beer)  *,  but  when  the  Ale  or  Beer  has  been  worked 
as  cool  as  poffible,  to  let  it  have  a  Digeftion  firft  in 
the  Tub  or  Tun  *,  and  when  it  is  arrived  to  a  fine, 
curled,  white  Head,  then  to  put  it  up  as  foon  as  can 
be  done,  is  a  good  Way  -y  becaufe,  if  it  does  not  thus 
ferment  firft  in  the  Tun,  the  Coldnefs  of  the  Caffe 
and  Cellar,  in  Winter,  would  be  apt  to  check  and 
hinder  it  doing  fo  in  the  Barrel.  But,  as  he  was  a 
Phyfician,  he  direels  this  early  Barreling  up  the 
Drink,  to  be  the  healthieft  Way  of  all  others,  and 
very  likely  it  may  be  fo.  But  be  fure  never  to  fill  up 
the-  VdTel  again  with  what  has  worked  out. 
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C  H  A  P,  VI. 

Of  Recovering  prick'd \  ftaU>  and  damaged  Biitt 

and  other  Malt-Drinks, 

I  Was  told  by  a  credible  Ferfon,  who  was  former¬ 
ly  concerned  with  a  great  Brewer  in  JVefiminfter , 
that  he  made  a  Trial  to  recover  fome  ftale  prick’d 
Butt-Beer,  that  was  return’d  by  one  of  his  Cuftomers, 
and  began  after  this  Manner  t  Firff,  he  ran  off  a 
Piece  of  flrong  Wort ;  then  he  put  fome  frefh  Malt 
on  the  Goods*  and  over  that  the  damaged  Beer  % 
that  he  let  (land  fome  Time  on  the  Goods  and  Malt  ° 
But,  inftead  of  bettering  it,  it  came  off  a  Small-Beer 
to  his  great  Surprize  *  for,  as  he  told  the  Story,  the 
Rich  robb’d  the  Poor  5  becaufe  the  Goods  abforb’d 
the  ftrongeft  Part  of  the  Drink,  and  emitted  only 
the  fmaller  Part,  as  white  Loaves  in  an  Oven,  when 
mix’d  with  the  brown  Sort,  will  take  from  them^ 
but  the  Brown  not  from  the  White, 

A  Second  Cafe , 

Another'  Perfon,  who  was  a  Vidtualler  in  the 
Country,  and  brewed  his  own  Drink,  I  perfonally 
knew,  that  a£ted  in  fuch  an  Affair  about  four  Years 
ago  ;  but  after  a  different  Manner^  He  firff  boiled  his 
Water,  and  put  it  over  four  Bufhels  of  Malt,  by  a 
Hand-bowl  at  a  Time,  as  ufuai  $  and  fo  foon  as  a 
fmall  Quantity  of  the  firff  Wort  had  run  off  juft 
to  take  away  the  loofe  Flower  of  the  Malt,  he  put 
over  three  Hand-bowls  full  of  die  damaged  Beer  cold, 
and  when  it  was  all  difcharged,  he  put  over  two 
Hand-bowls  full  of  boiling  Water,  that  alfo  ran  off 
without  flopping  the  Cock  at  ail  ;  and  fo  on,  a 
Parcel  of  the  Stale -Beer,  and  another  of  hot  Water, 
kill  all  the  Strength  of  the  Malt  was  thus  wafhed 
mi  t  And  thus  lie  ferved  another  four  Bufliels  of 
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Malt  ’till  all  his  damaged  prick’d  Stale- Beer  was  cur’d* 
and  brought  again  into  a  mild  pure  State  by  Fer¬ 
mentation,  as  at  other  Times.  And  is  an  excellent 
approved  Way. 

y  ■  > 

Remarks  on  the  ah  overwritten  Cafes . 

In  thefe  two  Cafes  the  fmall  Brewer  appears  to  be 
the  greateft  Artift ;  becaufe  he  improved  his  Drink, 
when  the  other  was  fpoiled  by  Mifmanagement  j  for 
it  is  veil  known,  that  feveral  fpungy  Bodies  are,  by 
their  Make  and  Textures,  proper  for  Braining  or 
refining  Liquors  *,  and  amongft  others*  a  Body  of 
Malt,  confined  in  a  Tun  or  Tub,  will  anfwer  one 
fuch  End  and  Furpofe,  as  is  apparent  by  returning 
and  putting  over  ieveral  Hand-bowls  full  of  the  firft 
Running  of  the  Malt,  which  is  commonly  thick,  in 
order  to  receive  it  back  again  thin  and  clear  ;  fo  alfo 
will  a  flannel  Bag,  fattened  about  a  Hoop,  difcharge 
foul  Malt-Liquors  as  tranfparent  almoft  as  Sack* 
and  which  are  ufed  in  all  great  Brew-houfes,  for 
flraining  the  Dregs  and  Settlements  left  in  the  Backs 
©r  Coolers  after  the  Worts  are  run  off. 

In  the  great  Brewer’s  Operation  I  conceive  he 
Committed  thefe  Mittakes :  Firft,  by  the  Heat  of 
the  Goods,  and  the  Beers  lying  amongft  them  an 
Flour  or  more,  the  agitating  Parts  of  the  Yeaft  con¬ 
tained  in  them  were  ftirred  up,  and  brought  into  a 
fmall  Fermentation  that  difordered  the  whole  Body 
©f  the  Malt :  The  ftale  Quality  alfo  of  the  Beer,  I 
fuppofe,  in  feme  Degree  might  conftringe  and  lock 
up  the  Pores  of  the  Malt  with  its  grofs  and  fharp  Pro¬ 
perties,  which  caufed  it  to  emit  a  thinner  Body  than 
it  received  :  Whereas  all  fuch  Drink,  put  over  the 
Goods,  fhould  be  diredtly  run  off  with  an  open, 
fmall,  continual  Stream  ;  that  the  Beer  might  have 
lefs  Power  to  flay,  aftringe,  and  ferment  the  Goods, 
and  thereby  better  prevent  the  Retention  that  their 
,  follow  Grains  naturally  make  of  the  grofs  Part  of 
any  Liquors 
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Secondly,  Here  was  an  Omiffion  of  pouring  on 
fcalding  Water  after  the  Stale  Drink  was  run  off,  in 
order  to  walk  away  the  glutinous,  grofs  Parts  that 
the  Beer  had  left  on  the  Goods,  which  was  to  have 
prepared  it  for  the  Reception  of  the  next  Lading 
over  more  Stale-Beer  ;  that  the  fmall  Brewer  very 
judicioufly  did,  and  by  his  alternate  Additions  of 
cold  Stale-Beer,  and  fcalding  Water,  he  each  Time 
kept  his  Goods  in  right  Order,  fo  as  to  prevent  their 
being  clogg’d  with  the  heavy  thick  Parts  of  the  Beer  \ 
and  thus  recovered  his  damaged  Drink.  But  then  in 
this  Cafe  I  muft  remark,  that  the  fmall  Brewer  had 
the  Advantage  of  the  great  one,  in  his  Brewing  of 
only  four  or  eight  Bufhels  of  Malt ;  for  here  he 
could  put  over  the  feveral  Parcels  of  Stale-Beer 
and  W ater  at  Pieafore,  which  the  great  one  could  not 
fo  well,  by  Reafon  of  his  large  Copper,  Mafh-Tun, 
and  limited  Times  of  Brewing  ;  for,  in  this  Affair, 
there  is  a  great  deal  of  Leifure  required,  to  give 
Time  to  the  Stale-Beer  and  Water  to  run  off  in  a 
fmall  Stream,  that  the  Liquors  may  have  the  more 
Time  to  bring  away  with  them  the  Goodnefs  and 
Vertue  of  the  Goods  ;  otherways  the  damaged  Baer 
cannot  have  a  perfect  Cure.  And,  if  there  is  a 
.Quantity  of  fuch  Drink  to  be  cured,  it  may  be  done 
by  repeating  the  Brewings  kill  ah  is  over.  But  here 
may  an  Objection  arife,  that  fuch  Drink  may  be 
thorough  clear  and  fine  •,  and  that  there  is  no  Yeaft 
nor  Foulnefs  to  caufe  a  Fermentation  and  clog  the 
Goods.  To  this  I  anfwer,  that  all  Drinks,  that  have 
palied  a  Fermentation  and  Digeftion  by  Yeaft,  are 
tmdtured  and  incorporated  with  it  ;  and  tho*  the 
Drink  is  aged,  yet  will  the  Effects  of  the  Yeaft  re¬ 
main  in  its  Body  in  fome  Degree,  and  caufe  fuch  a 
Fermentation,  as  may  be  perceived  by  the  thick  Froth 
of  Malt-Liquors,  when  only  warmed  over  the  Fire 
for  prefent  Drinking.  But  admit  there  was  not  the 
leaft  Yeaft  in  the  Drink,  yet  fuch  ftrong  Malt-Liquor 
Jias  &  much  groffer  Body,  tho5  ever  fo  fine,  than  Wa- 
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ter  ;  and  which  confequently  will  hinder  it  a  free 
Percolation  through  the  fpungy  clofe  Grains,  that 
like  a  Sieve  will  keep  back  the  fizy  Part  of  the  Been, 
tmd  tranfmit  a  thinner  Liquor,  as  it  happened  in  the 
great  BrewePs  Cafe. 

A  Third  Way , 

Take  three  Pounds  of  Hops  that  have  been 
boiled  in  a  firft'  Wort  only  Half  an  Hour  and,  as 
foon  as  they  are  cold,  put  them  into  a  Hogfhead  of 
prick’d  or  ilale  damaged  Beer  or  Ale.  Then  take 
two  Pounds  of  pure,  foft,  fat  Chalk  break  it  finally 
and  put  it  likewiie  into  the  Cafk ;  and,  if  the  Drink  is 
not  too  far  gone,  it  will  fetch  it  again  into  a  fmooth9 
mellow,  fine  Condition. 

A  Fourth  Way 

Is  done  by  mixing  new  Drink  with  the  old ;  but 
in  this  there  is  required  a  particular  Management  j 
for,  if  too  much  of  the  flale  prick’d  Drink  is  incorpo¬ 
rated  with  the  new,  it  will  not  anfwer  your  Expecta¬ 
tion  \  therefore  obferve  to  order  this  in  a  due  Propor¬ 
tion  *,  let  there  be  one  Gallon  of  fuch  Stale-Beer  mix’d 
with  three  Gallons  of  new  at  leaf,  that  the  latter  may 
have  the  greater  Power  for  it  is  by  fuch  fuperior 
Force,  that  the  acid  fharp  Qualities  of  the  Stale  are 
over-come  and  reduced  into  the  fmoother  Nature  of 
the  New,  and  thus  it  will  bring  the  whole  Body  of 
the  Mixture  under  a  new  Fermentation,  that  will  both 
clear,  fine,  and  foften  it  :  An  In  fiance  of  which  I 
knew  done  in  a  Kilderkin  that  had  about  fix  Gallons 
of  Stale  hard  Beer  a  little  pricked.  To  this  was  put 
ten  Gallons  of  New  that  work’d  it -well,  and  at  fix 
Weeks  End,  when  the  Cafk  was  tapp’d,  the  Drinl^ 
proved  very  clear  and  good, 
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C  H  A  P.  VII. 

The  Receipt  for  Brewing  Dorchefler-Beer* 

BOIL  the  Water  and  let  it  Hand,  till  you  can 
fee  your  Face  in  it  ;  then  put  your  Malt  in  by 
Degrees,  and  ftir  it;  let  it  (land  two  Hours;  then 
leak  on  your  Complement  :  Boil  the'  Wort  and 
Hops  thirty  Minutes  ;  cool  it  as  foon  as  poffible, 
ftirrimgp.it  that  the  Bottoms  may  be  mingled;  then 
fet  it  in  the  Guile-Tun,  ’till  it  gathers  a  Head,  which 
muft  be  fkimmed  off;  then  put  in  the  Yeaft,  and 
work  it  till  the  Head  fall ;  then  tun  it,  keeping  the 
Calk  filling  up  fo  long  as  it  will  work. 

Remarks  on  the  Particulars  of  this  Receipt . 

This  Receipt  came  to  my  Hands  from  a  Phyfi- 
cian,  who  has  a  Name  for  being  curious  in  Malt- 
Liquors  :  However,  I  fhall  make  my  Remarks  on  its 
Particulars,  for  the  better  Underftanding  of  the  Na¬ 
ture  of  the  Ingredients,  and  the  feveral  Methods  here 
prefcribed  for  their  Ufes.  And  firft,  I  am  informed, 
that  at  Borchefier  they  lie  on  a  Chalk,  which  may  af¬ 
ford  a  good  or  bad  Water.  If  it  is  fo  ft,  and  it  will 
eafily  lather,  it  then  is  excellent  for  this  Ufe ;  but,  if 
it  is  hard,  creeky,  and  curdling,  it  is  as  bad  ;  for 
Experience  has  proved,  that  aftringent  or  binding 
Waters  are  not  agreeable,  notwithftanding  the  com¬ 
mon  Ufe  they  are  put  to  in  Brewing  Malt-Drinks; 
Jbecaufe  their  hard  Qualities  will  ftill  remain  in  the 
Beer  or  Ale,  and  affect  the  human  Body  accordingly  ; 
For  tho*  it  has  paffed  feveral  Digeftions  in  Brewing  ; 
yet.  will  not  the  mineral  Nature  of  inch  Water  be  to¬ 
tally  deftroyed,  as  is  evident  in  the  Tafte  of  Beers  and 
Ales  tinged  by  them,  that  will  ftill  communicate  the 
bad  Properties  of  fuch  Waters  to  the  Palate  and  Body, 
after  having  lain  many  Months  in  the  Barrel :  They 
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alfo  naturally  give  a  fharper  Tafte,  and  induce  Stale- 
nefs  in  Drink  much  fooner  than  the  foiter  Sorts  ; 
and  if  there  are  any  unhealthy  Qualities  in  them,  or 
in  the  Malt,  Hops,  or  Yead,  they  are  the  fooner  and 
fader  fixed  in  the  Body,  as  their  aftringent  binding 
Properties  have  more  or  lefs  Power. 

It  fays  that  the  Water  is  boiled. — It  is  true,  ac¬ 
cording  to  tbte  old  Way  among  the  private  Brewers, 
this  Method  is  followed :  But  by  the  more  intelligible 
Sort,  it  is  not  $  but  only  fo  much  heated  as  to  be 
ready  to  boil,  or  at  mod  juft  broke  into  Boiling  | 
for  the  longer  it  boils,  the  weaker  it  is,  and  the 
papre  unfit  for  Brewing;  becaufe  the  Spirits  of  the 
Water  would  evaporate  away  in  the  Steam,  which 
ought  as  much  as  poffible  t.Q  he  prevented  $  and  there¬ 
fore,  in  great  Brew-houfes  at  London ,  they  are  right 
in  this  Article  of  not  boiling  their  fird  Water  or  Li- 
quor  to  the  Expence  of  its  Spirits,  which  are  truly 
Worthy  of  Confervation  as  they  tend  to  the  Preferva- 
tion  of  the  Drink,  and  giving  it  an  agreeable  brifk 
Flavour  to  the  lad. 

Lotting  it  dand  till  you  can  fee  your  Face  in 
it.  — — - —  Is  what  I  mud  own  is  generally  prabtifed 
throughout  the  Country,  as  an  Indication  that  the 
Water  is  in  a  true  Temper  to  receive  the  Malt  5 
but  in  this  alio  I  cannot  commend  the  Country  Me¬ 
thod  ,$  for,  if  the  Water  did  not  fpend  Itfelf  in  the 
popper  by  boiling,  it  will  now  in  the  Mafh-Tub, 
and  there  be  deprived  of  its  Natural  Spirits  in  Steam, 
that  here  have  an  Evaporation  for  a  Quarter  or  more 
of  an  Hour  •:  But  to  be  more  particular  in  this  Point, 
I  cannot  think  but  this  Invention  was  fird  contrived 
to  fupply  the  Ignorance  of  the  Brewer,  who  indeed 
is  by  this  Means  under  lefs  Hazard  of  committing  a 
than  if  he  was  to  do  as  the  London  Brewer 
does ;  who,  indead  of  daying  till  the  Water  cools  in. 
|he  Copper,  lets  in  a  Parcel  of  cold  Water  direbtly  1 
and  thereby  brings  all  his  Liquor  into  a  Temper  at 
onceh  and  fq  prevents  the  Mifchief  that  boiling  the 
*  1  Water 
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Water  would  do.  But  this  Is  a  Piece  of  Skill  that 
every  one  is  not  Mailer  of  j  and  to  fuch  the  old  Way 
is  preferable. 

Then  put  your  Malt  in  by  Degrees,  and  dir  it.— 
This  has  been  fuch  a  random  Diredion  in  Receipts 
of  this  Kind,  that  I  never  met  with  any  Brewer  in  my 
Life,  either  great  or  fmall,  that  I  ever  heard  difpute 
about  this  Matter,  or  ever  miftruft  there  was  any 
thing  in  it  beyond  common  Management  :  But  I  401 
lure  there  is  confiderable,  as  I  have  conflantly  found 
by  Experience,  tho3  their  Mouths  are  frequently  full 
of  difallowing  what  is  generally  called  a  Pudding - 
Conftftence  in  the  Malt  %  and  that  fuch  a  Misfortune 
is  only  brought  to  pafs  by  one  particular  Way,  viz. 
by  fcalding  the  Malt,  which  1  own  may  be  done  1 
But  I  can  now  aiTure  them,  it  may  be  done  another 
Wa y,  and  that  is,  by  madiing  the  Malt  too  long  ; 
and  then  the  Brewing  is  never  truly  natural  where 
the  Water  is  put  over  by  the  Hand-bowl,  or  what  is 
called  Lading  oyer :9  by  reafon  the  Malt  then  will  lie 
in  fo  heavy  and  clofe  a  Body,  that  the  hot  Water 
can9t  have  fo  quick,  free,  and  eafy  a  Circulation 
about  all  the  Sides  and  Parts  of  the  Malt,  as  when  it 
lies  loofer  :  And  therefore,  when  the  Malt  is  put  in¬ 
to  the  Water,  it  fhould  run  but  (lowly,  and  be  ftirred 
as  little  as  poffible  ;  I  mean  no  more  than  needs  mud 
to  keep  it  from  balling  ;  and  then  the  Water  will 
have  free  Accefs  to  all  the  light  Body  of  the  Malt. 
It  is  true,  this  mod  ferviceable  Nicety  does  not  affect 
the  great  Brewer  in  his  large  Quantities  of  Malt,  or 
where  the  Water  afeends  through  a  falfe  Bottom,  and 
the  great  Oars  are  ufed  feveral  Times  in  a  Brewing  ; 
becaufe  they  donff  here  lade  over  by  Degrees,  but 
madi  all  at  once,  However,  every  one  to  their  Con- 
veniency  and  Mind  j  the  Lading  over  by  Degrees 
pleafes  me  bed. 

Letting  it  dand  two  Hours.  —  This  is  foon 
faid  and  writ ;  but  there  is  more  in  the  Matter  than 
at  fird  feems  :  The  letting  it  dand  two  Hours,  is  a 
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very  good  Way  to  give  the  Water  Time  to  enter  the 
Pores  of  the  broken  Malt,  and  extrad:  its  Vertue  :  In 
this  Refpeft  I  approve  the  Country’s  Method  beyond 
that  of  the  Brewer,  who  generally  lets  it  Hand  only 
one  Hour  e,  but  I  like  his  Way  bell,  that  caps  the 
Malt  or  Goods  :  That  is,  fo  foon  as  the  fir  ft  Maftt  is 
done,  he  puts  iome  frefh  Malt  fpread  ever  it  to  keep 
the  Spirits  in,  and  prevent  their  Ed  ape  in  Steam, 
which  is  an  excellent  Way  to  give  the  Drink  the  true 
Flavour  of  the  Malt  5  that  it  will  .be  fure  to  do,  if  it 
thus  lies  two  or  more  Hours  under  Cover. 


Leaking  oven  -—Is  what  may  be  called  putting 
over  the  Malt,  at  Times,  many  Hand-bowls  of  Water, 
that  it  may  run  gradually  off,  and  wafh  away  the 
Flower  of  the  Malt  bv  a  flow  Degree,  that  the  Vertue 
of  the  Malt  may  be  leifurely  extracted  ;  which  is  more 
natural,  and  much  better,  than  by  hafty  Proceedings  % 
but  this  I  have  faid  enough  to  eifewhere. 

Boil  the  Wort  and  Hops  thirty  Minutes. — — — 
This  Article  I  would,  if  it  was  in  my  Power,  reform 
in  the  firft  Part,  but  not  in  the  latter.  I  am  very 
ienfibJe  that  the  firft  Publication  of  the  Hops  true 
Nature,  has  done  a  great  deal  of  Service  in  the 
World  towards  the  Enjoyment  of  more  wholefome 
Malt-Liquors  than  heretofore  this  Nation  ufually 
enjoyed  *  and  I  would  contribute  the  beft  of  my 
Power,  that  the  WTort  may  have  alfo  its  Cure  as 
well  as  the  Hop  :  And  therefore  I  advife,  that  the 
Wort,  inftead  of  being  boiled  Half  an  Hour,  may 
be  boiled  brifkly  kill  it  is  broke  enough  *,  which  may 
eafily  be  done,  if  it  boils  but  Half  an  Hour  before 
the  Hops  are  put  in,  and  then  boil  it  longer  with 
the  Hops  in  ;  or  put  in  the  Hops  at  the  firft  Boiling 
of  the  Wort  in  one  or  two  Bags,  and,  after  Half  an 
Hour,  take  them  out,  and  boil  the  Wort  on  by  itfeli: 
Thus  both  the  one  and  the  other  will  have  their  due 
Cure  :  For,  in  my  Opinion,  it  ought  to  be  eftablifhed 
as  a  general  Rule,  that  no  frefh  Flop  ought  to  be 
boiled  above  thirty  Minutes  in,  Wort,  nor  the  Wort 

boiled 
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boiled  lefs  than  till  it  breaks  into  large  Particles ;  for, 
if  they  are,  I  am  fare  the  Liquor  muff  buffer  in  fo.me 
Degree  *9  firft  by  the  nafly,  earth,  grofs  Parts  of  the 
Hop  5  and  fecondly  by  the  WorPs  being  raw,  and 
not  thoroughly  digefted. 

Cool  it  as  boon  as  poffible,  — —  This  anfwers  NV 
Cure’s  End  in  the  beft  Manner for  Wort  can’t  be 
too  cold  to  work,  if  it  can  be  made  to  work  at  all  ; 
By  .this  Temper  it  is,  that  the  Wort  is  prevented 
fretting,  and  the  fine  Spirits  of  the  Malt  diffipated  ; 
all  violent  Fermentations  being  an  Enemy  to  Nature, 
and  are  often  the  Caufe  of  fudden  Stalenefs  and  Sour- 
nefs ;  for  which  Eeafon  Brewers  dare  not  take  the 
fame  Liberty  in  working  of  keeping  Beers,  as  they 
do  in  the  common  Brown  and  Pale- Ales  that  are  to 
be  drunk  dire&ly  $  becaufe  it  would  be  in  Effeft  for¬ 
cing  of  Nature  beyond  her  genuine  Motion,  which  is 
the  bell  Dictator,  and  proves  herfelf  mod  improved, 
when  fhe  is  moft  gradually  managed  and  aibiiled  ; 
and  therefore  the  Art  is  fo  to  work  all  Malt-Liquors, 
that  the  Salt  and  Sulphur,  with  which  they  abound, 
be  kept  in  a  due  Regularity, 

Stirring  it  that  the  Bottoms  may  be  mingled.-— 
This  is  very  particular  indeed,  and  contrary  to  the 
Practice  of  all  London  and  Country  Brewers  that  I  ever 
knew  For  in  London  the  great  Brewer  takes  great 
Care  to  leave  the  Dregs  and  Sediments  behind  in  the 
long  fixed  Backs,  and  draw  off  their  Worts  from 
them  as  fine  as  poffible,  as  thinking  fuch  grofs  Faeces 
would  prejudice  the  Drink,  efpecially  the  keeping 
Sorts  :  Indeed  it  muff  be  allow’d  that  foul  Sediments, 
as  they  fubfide  the  Thicknefs  of  one,  two  or  three 
Inches  in  a  Butt,  will  become  a  Feed  or  Subfiflence 
to  the  Beer  for  fome  Tune  $  but  then  let  it  be  confi- 
dered,  th^t,  by  putting  all  the  Sediments  into  the  Calk 
along  with  the  Beer,  the  worft  Part  of  all  that  is  load¬ 
ed  with  the  grofs  earthy  Salts  and  Sulphur  of  the 
Malt,  Hops,  and  Yeaft,  is  here  referved  in  the  Beer 
to  the  Lft  |  whofe  h^rfh,  earthy  Qualities,  being  very 
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cmwholefome,  will  not  fail  to  communicate  their 
rough  Properties  to  the  Drink,  and  on  Change  of 
Weather  be  very  apt  to  difturb  the  Body  of  the  Beer, 
and  bring  it  under  a  Fpulnefs  and  Stalenefs  fooner  than 
ordinary  for,  as  the  Feed  is,  fuch  will  be  the  Nature 
of  the  Malt- Liquor.  The  greateil  Artifts,  that  have 
h&d  a  regular  Learning  in  the  Art  of  ^tewing,  allow 
that  Drink,  though  it  be  ever  fo  fine,  put  into  the 
GuilerTun  out  Gf  the  Coolers,  will  carry  with  it 
into  the  Calk  fuch  a  Share  of  Matter,  as  will  become 
fufficient  Faeces  for  feeding  the  Beer  fome  Time,  if 
there  is-  Malt  enough  given  it  :  But  where  that  is 
doubted,  and  that  the  Drink  may  be  further  improved, 
any  of  the  Compofitions,  or  rather  the  Balls,  menti¬ 
oned  in  my  firffc  Part,  may  be  ufed,  which  I  have  exr 
perienced  to  be  excellent  for  this  Purpofe,  and  are 
of  a  much  more  preferyjng,  fining,  and  wholefome 
Nature,  than  the  foul  natural  Sediments  of  the 
Drink. 

Then  fet  it  into  the  Guile-Tun  till  it  gathers  a 
Head,  which  jmift  be  fkimm’d  off.— It  is  very  likely 
a  Head  Will  arife  in  the  Guile-Tun,  where  all  the  Fa¬ 
ces  are  put  in  with  the  Wort  \  becaufe  the  Salt  and 
Sulphur  of  the  foul  Dregs  will  give  it  a  Sort  of 
fmall  Fermentation,  and  caufe  a  Cream  to  appear  in  a 
H  ead,  which  he  fays  is  beft  fie i min’d  off,  and  fo  do  I  ; 
for  it  is  a  Sort  of  Excrement  that  the  Wort  difcharges 
of  itfdf ;  and,  the  Jefs  there  is  of  fuch  left  in  the 
Drink,  the  better  it  is.  But  I  never  like  to  fee  Wort 
Lave  a  Cream  on  it  before  the  Yeaff  is  put  in  ;  for  of¬ 
tentimes  this  is  a  Prefage  of  the  Fox. 

Then  put  in  the  Yeaff,  and  work  it  till  the  Head 
fall.  — — T'liis  muff  be  done  without  all  Doubt,  and 
fliould  be  worked  as  cool  as  poffible  *,  and  when  it  has 
got  to  a  good  Head,  to  beat  the  Yeaff  in  only  once, 
and  cleanfe  it  into  the  Veffel,  is  the  beft  Way  of  all 
pthers  for  keeping  Beers.  By  this  the  Drink  will 
Have  its  Body  fully  opened  with  a  due  Fermentation, 
that  is  perfedly  ppceffary  to  make  it  fine,  and  drink 
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clean  and  light.  I  knew  three  petty  Brewers  of 
three  Minds  in  this  Refpech  One  laid.  Draw  olF 
the  Drink  by  a  Goek  placed  fix  Inches  above  the 
Bottom  of  the  Tun  or  Tub,  that  the  Sediments  may 
be  left  behind.  A  fecond  laid,  Do  that  and  fkim  off 
all  the  Yeaft  byfides;  A  third  faid;  Put  Beer,  Yeaft, 
and  Sediments  all  into  a  Barrel.  Now  let  us  exa¬ 
mine  which  of  the  three  was  mod:  right.  The  firft 
had,  furely,  a  true  Notion  of  the  Matter  5  becaufe  it 
is  thefe  Faeces,  that  would  afterwards  caufe  a  violent 
Fermentation  in  the  Barrel,  and  bring  on  Acidity 
and  Stalenefs  in  keeping  Drinks :  And  to  hinder  their 
incorporating  with  the  Beer,  is  the  Way  to  have  fine 
Drink.  The  fecond,  that  was  for  taking  off  Top  and 
Bottom,  declared  himfelf  more  in  the  right  than  any 
of  the  three  ;  for  that  there  would  be  Yeaft:  enough 
left  in  the  Drink  to  caufe  a  Fermentation  in  the  Bar¬ 
tel,  notwithstanding  the  Top  and  Bottom  are  taken 
off  before.  But  the  third,  I  think,  wholly  in  the 
wrong,  that  would  have  all  put  into  the  Calk;  for 
then  by  Confequence  there  muff  be  a  violent  Ferment 
ration  excited,  while  fuch  Drink  abounds  with  the 
Salt  and  Sulphur  of  its  additional  Yeaft,  and  Dregs 
of  its  own  Body ;  that  are  two  Principles  of  fuch  a 
fharp,  fiery  Nature,  as  are  eafily  put  in  Motion,  even 
by  the  very  Influence  of  the  Weather  ;  and  which 
is  the  Caufe  that  fuch  Beers  are  fo  frequently  difturb- 
ed  on  its  Changes,  and  become  ftale,  thick,  and  four 
in  a  little  Time.* 

Tuen  tun  it,  keeping  the  Calk  filling  up,  fo  long 
as  it  will  work.  ■ —  A  very  good  Way,  indeed,  and 
what  is  confonant  to  the  belt  Management  in  Brew¬ 
ing  ;  and  for  that  Purpofe  fome  of  the  Drink  is  kept 
out  by  Way  of  Referve  for  this  Ufe,  having  a  thick- 
Head  of  Yeaft  on  it  within  about  two  or  three  Inches 
of  the  Top  y  which  will  greatly  contribute  towards 
keeping,  in  the  Spirits  of  the  Drink;  for  1  think 
there  cannot  be  too  much  Security  taken  for  keeping 
in  the  Spirits  of  the  Drink,  which  are'  eonft&ntJy  up4- 
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on  the  Wing,  and  ready  to  fly  away  upon  all  Occa~ 
fions ;  and  then  fuch  Drinks  will  foon  become  vapid* 
Hale,  and  four.  But  there  is  a  mo  ft  contrary  Way 
pradlifed  by  fome  Publicans  that  I  know  y  and  that 
is,  when  the  Drink  has  done  working*  and  the  Yeaft 
duly  fettled,  there  will  be  a  thick  Part  and  a  thin 
Part  *,  now  as  to  the  thin  Part*  thefe  Sort  of  avari¬ 
cious  People  carefully  run  as  clear  off  the  Tub  or  Pan 
that  it  is  catched  in  as  poflible*  and  return  the  fame 
into  the  Cafk,  referving  only  the  thick  Part  out : 
This  is  another  horrid,  nafty,  unwholefome  Part  of 
Brewing,  that  is  worfe  than  what  1  have  complained 
of  before,  of  beating  or  thwacking  the  Yeaft  into 
working  Ale  or  Beer  ;  for  this  is  the  very  Tindture 
or  Quinteflence  of  that  poifonous  Excrement*  and  is 
fo  oppofite  to  the  found  Nature  ©f  Drink*  and  the 
Health  of  the  human  Body,  that  in  the  firft  it  will 
immediately  infedt  the  whole  Calk  of  Malt  Liquor 
With  its  fulfome  Tafte,  and  in  the  Drinker  caufe  a 
Squeamifhnefs  or  Sicknefs  in  the  Stomach  and  Head 
for  fome  Time  after,  and  often  violent  Chokes.  But 
according  to  the  Proverb,  W  hat  the  Eye  never  fees* 
the  Heart  never  rues  *,  for,  were  the  ill  Effedls  of  fuch 
Liquor  truly  known,  I  don’t  fuppofe  the  Very  necef- 
fitous  Man  would  take  it  into  his  Belly*  that  could 
poflibly  fatisfy  Nature  any  other  Way  ;  becaufe,  in 
very  Truth,  Drink  thus  poifoned *  as  I  may  in  fome 
Meafure  call  it,  with  the  moft  corrupt  refufe  Part 
of  the  Beer  and  Yeaft,  is  only  fitting  for  the  Hog- 
Tub,  or  which  is  much  better,  to  be  thrown  down 
the  ICennel  ;  for  there  it  will  do  leaft  Harm.  It 
once  happened  as  I  was  drinking  at  a  Public  Houfe 
in  a  Village,  among  other  Difcourfe*  the  Brewer  ve¬ 
ry  frankly  own’d,  he  always  took  particular  Care  to 
let  the  Yeaft  fettle  after  it  had  work’d  out  of  the  Bar¬ 
rel  •,  and  then  poured  off  the  clear  or  drinky  Part  in¬ 
to  his  Vefifek  On  this  I  told  him  fome  of  the  per-* 
nicious  Conlequences  attending  fuch  Mixture.  His 
Anfwer  was*  that  truly  he  had  paid  Excife  for  it*  and 
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lie  could  not  afford  to  lofe  it.  This  was  only  one  I 
accidentally  found  out ;  but  I  do  not  in  the  lead  doubt, 
but  there  are  Thoufarids  in  the  Nation  befides,  that 
are  guilty  of  this  adulterous  Part  of  Brewing  ;  and 
then  it  is  no  Wonder  that  Cholics,  Stones,  Gouts, 
Vapours,  arid  Confumptions,  &c.  are  fo  rife  as  they 
now  are  :  Nay,  the  dead  Droppings,  or  Leaking  of 
the  Tap,  are  put  by  feveral  into  a  referred  Calk  to 
digelt  and  recover  itfelf  with  Time,  and  then  become 
faleable  Drink;  but  this  I  likewife  deteft:  for  its 
nafty,  vapid,  unhealthy  Quality  that  it  contrails  in 
the  open  Tub,  expoied  fome  Time  to  the  Air,  and 
other  incident  Corruptions,  which  mult  neceffTarily 
retain  a  filthy  Nature,  tho3  confined  two  or  three 
Months  in  a  Veffel  afterwards.  And  therefore  I  am 
incited  to  take  Notice  of  the  Hardfhip,  that  fach  Pub¬ 
lican  Brewers  lie  under  of  being  forced  to  pay  Excife 
for  fuch  excrementitious  Drink,  and  thereby  tempt¬ 
ed  to  prejudice  the  Health  of  the  ignorant  Drinker, 
for  the  Sake  of  re-imburfing  themfelves  of  the  Duty, 
and  which,  I  think,  fhould  be  a  moving  Conffdera- 
tion  to  an  Officer  to  take  Care  of  oppreffing  the  Sub- 
je£t  with  Overcharges  in  Gauging,  that  I  remember 
too  frequently  happened  to  me,  when  I  was  con¬ 
cerned  in  the  Public  Brewery.  And  as  I  thus  write 
in  Vindication  of  the  Subject,  I  would  neverthelefs 
be  underftood,  I  am  likewife  a  Votary  for  the  very 
fame  Juflice  on  'Ctefar9 s  Side,  whofe  Dues  are  equal¬ 
ly  his  Right;  and  therefore  I  ffiall  here  infert  the 
Copy  of  a  Letter  written  by  a  common  Brewer  in 
London ,  which  I  found  among  his  Papers  after  his 
Death,  viz, 

V— -  Wp 

Mr . - - 


THIS  is  to  inform  you,  that  about  eighteen  Years 
ago,  I  fet  up  the  T rade  of  Brewing,  and  thought 
it  not  amifs  to  take  all  Advantages  and  Opportuni¬ 
ties,  to  enrich  myfelf  by  it,  in  refpedb  of  the  Duty ; 
I  but,  after  I  had  gone  on  in  this  Error,  God  was  pleaf- 
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ed,  after  two  Years  Gain  this  Way*  to  lay  a  great  Af¬ 
fliction  upon  me  in  rdpedl  of  my  Health  5  and  be¬ 
ing  brought  very  near  to  the  Grave  in  all  outward. 
Appearance,  and  being  under  the  Apprehenfion  of 
the  awful  Juftice  of  the  Almighty,  I  took  in  Hand 
the  Work  of  Examination  more  feriouOy  $  and  call¬ 
ing  to  Mind  the  Sins  of  my  Child-hood  and  Youth* 
I  proceeded  to  thofe  of  riper  Years*  and  of  my  pre- 
fent  Circumflances ;  and  tho5  before  I  thought  it  no 
Crime,  to  fave  what  I  could  of  the  Duty,  now  Con- 
fcience  tells  me  that  it  was  a  Sin*  and  a  Very  great 
one;  becaufe  it  is  not  rendering  to  Ctefar  the  Things 
that  are  Cafar*s^  as  our  Saviour  taught  us  to  do  *,  and 
not  doing  to  another,  as  I  would  he  fhould  dp  unto 
me.  If  I  were  the  King  or  Governor,'  I  would  not 
be  willing  to  be  defrauded  of  what  was  given  me,' 
and  becomes  my  Right  by  Law,  (as  this  to  King 
or  Queen  of  this  Realm  is) ;  and  our  Saviour  that 
faid.  Render  to  Cafar,  hath  in  this  taught  ns  to  be  juft 
to  our  Governors,  as  well  as  our  Equals,  and  pay 
Honour  to  whom  Honour,  Fear  to  whom  Fear,  Cuf- 
tom  to  whom  Cuftom*  and  Tribute  to  whom  Tribute 


is  due.  Thefe  Things  being  now  fet  in  a  dear  Light,  . 
I  was  brought  to  a  Hatred  of  this  my  beloved  Sin  of 
Gain,  was  made  to  refolve  againft  it,  and  have  kept 
from  the  Practice  of  it  ever  fince ;  thoa  you  may  be  af- 
fured,  it  was  as  pleafmg  to  me,  as  to  yourfelf,  be¬ 
fore  I  law  it  to  be  a  Sin  *,  but,  feeing  I  went  on  in  it 
but  two  Years,  I  do  account  my  felt  obliged  to  make 
Reftitution  to  the  Government  for  it  to  the  utmofb 
Farthing.  I  fend  this  to  admomfh  you  to  dp  the 
fame ;  and  tho5  you  may  think  it  a  hard  Tafky  yet 
it  is  no  more  than  what  I  put  myfelf  under  y  for  there 
can  be  no  true  Repentance  without  Reftitution, 
where  we  have  Ability  to  do  it,  as  you  and  I  have  i 
And  tho*  you  may  fay  it  will  amount  to  a  great  Sum*' 
it  therefore  calls  the  more  for  the  Payment  of  it  i 
and  if  it  comes  £0'  all  you  are  worth,'  yet  it  is  jbeff  to 
1‘citore  thefe  ill-gotten  Go6ds  j  for  what  cm  it  profit- 
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you  or  me,  if  we  gain  the  whole  World,  and  lofe 
our  own  Souls ;  and  therefore  my  Advice  to  you  is* 
feeing  you  cannot  reafonably  exped  to  live  much 
-longer,  to  caft  up,  as  hear  as  you  can,  all  you  have  de¬ 
frauded  the  Government  of*  all  the  Time  you  brewed, 
both  by  whole  Guiles,  and  Parts  of  Guiles,  in  making 
your  Length  fliort,  and  then  making  it  longer  with 
Small-Beer,  and  alfo  by  hiding  and  other  Ways,  which 
you  know  belt  ;  but  it  would  have  been  belt,  not  to 
have  known  any  Thing  of  it  in  Pradice.  It  is  my  Re- 
folution,  that,  when  I  can’t  follow  a  Trade  or  Calling 
without  defrauding,  I  will  lay  it  down.  I  think  you 
have  laid  it  down  as  to  yourfelf,  but  that  is  nothing, 
unlefs  you  make  Reftitution  for  all  your  unlawful 
Gain  ;  and  warn  your  Sons  that  they  do  not  the  like, 
but  immediately  break  off  from  thefe  wicked  Prac¬ 
tices,  which  otherways  will  be  both  to  you  and  them 
Gall  and  Bitternefs  at  the  laft  :  And,  that  it  may 
not  be  too  late,  I  fend  this  to  you,  not  to  do  you 
Hurt,  but  Good  ;  not  to  make  you  Poor  by  reftoring, 
but  by  reftoring  to  make  you  Rich  in  Faith  and  Heirs 
of  the  Kingdom  of  Heaven;  which  I  think  cannot 
be,  while  you  retain  the  Sin  or  the  Effeds  gotten  by 
the  Sin,  or  uphold  or  encourage  your  Sons  in  going 
on  in  the  fame  Manner ;  for  which  God  has  promif- 
ed  to  vifit  the  Sins  of  the  Fathers  upon  the  Children 
to  the  Third  or  Fourth  Generation,  and  efpecially 
fuch  Children  as  go  on  in  their  Fathers  Sins,  as  yours 
do  in  the  Sin  of  Covetoufnefs  in  the  higheft  Degree  $ 
but  if  you  will  not  own  it  to  be  a  Sin,  I  tell  you,  you 
muft  own  it  now,  or  you  will  be  forced  to  own  it 
when  it  will  be  too  late  to  repent,  or  make  Reftitu- 
tion  for  the  Wrong  you  have  done  in  it.  I  preach 
no  other  Dodrine  to  you,  than  what  I  take  myfelf ; 
and  having  done  what  I  thought  was  my  Duty,  and 
what  I  was  bound  to  do,  I  leave  the  Event  to  him 
that  difpofes  of  all  Things.  But  withal  I  defire  you 
to  do  what  you  can  to  reftrain  all  others  you  know 
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have  been,  or  are  in  this  horrid  Sin  of  Fraud  and 
*  > 

Injudice* 


CHAP.  VIII. 

A  Receipt  for  Brewing  Drink  after  the  Shropshire 

Method, 

WITH  regard  to  the  Ingredients  or  Materials 
of  Brewing  good  Beer  and  Ale,  three  Things 
ought  principally  to  be  taken  Care  of,  viz.  good  Hops, 
good  Malt,  and  good  Water,  As  to  Hops,  provid¬ 
ed  they  are  well  pick’d  and  and  dried,  the  Kentijh  Hop 
is  edeemed  for  Strength,  to  equal,  if  not  exceed  a- 
ny  of  our  Englijh  Growth,  &c. 

The  Water  to  be  made  Ufe  of,  if  it  can  be  had, 
is  bed  that  comes  off  a  Marl  or  Chalky  Bottom,  or 
River  Water  after  a  Flood,  referred  in  Tubs  with 
Taps  two  Inches  from  the  Bottom  to  draw  it  off 
clear  from  the  Sediments  ;  but  in  fome  Places  as  there 
is  a  Neceffity,  fo  there  are  Ways  and  Means  of  melio- 
rating  the  Water  by  throwing  Chalk  into,  or  ramming 
the  Bottoms  of  Ponds  and  Wells  with  clayey  Marl, 
That  Malt  is  efteemed  bed,  and  I  think  defervedly 
too,  which  is  made  after  the  Nottingham ,  Darby ,  or 
Dorchefter  Way,  which  for  Finenefs  of  Colour,  Strength, 
and  Tafte,  exceeds  ail  others.  Having  obtained  thefe 
three  Ingredients  in  Perfection,  the  next  Step  towards 
having  good  Drink,  is  to  take  Care  of  the  Manner  of 
Brewing,  which  is  various  and  different  according  to 
the  Ufage  of  different  Places:  But  oneWay  has  been 
univerfally  approved  of  in  Places  famous  for  good 
Drink.  The  Way  is  this :  Having  boiled  your  Wa¬ 
ter  very  well  with  a  little  Bran  thrown  into  the  Cop¬ 
per  in  mafliing  up,  put  about  three  Pecks  or  a  Bufhel 
of  your  ground  Malt  into  a  Tub;  then  pour  upon  it 
Boiling  hot  Water ;  then  dir  it  till  all  the  Malt  is 
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wet;  then  lift  it  into  your  Mafh-Tun,  and  fo  pro¬ 
ceed  till  your  whole  Quantity  of  Malt  is  wetted  ;  then 
let  it  Hand  three  or  four  Hours  ;  when  you  draw  off, 
let  it  run  from  the  Tap  in  a  fmall  Stream,  fprinkling  : 
the  Top  of  your  Mafh  once  in  three  or  four  Minutes 
with  hot  Water.  By  this  Means  you  will  not  dif- 
turb  the  Sediment,  and  may  make  your  Ale  as  flrong 
or  as  fmall  as  you  pleafe.  In  boiling  obferve  the 
Breaking,  &V. 

From  the  Coolers  to  the  Working-vat,  from  thence 
to  the  Veffel,  &c . 

Remarks  on  the  before  written  Receipt : 

This  Gentleman,  it  is  plain,  intended  out  of  an 
honeft  and  generous  Difpofition  to  benefit  the  World, 
by  letting  them  know  his  Way  of  Brewing  as  it  is 
pra&ifed  by  himfelf,  and  feveral  others  •,  and  I  muft 
own  I  have  drunk  Ale  and  Beer  at  his  Houfe  free  of 
any  other  Fault  but  two  ;  and  they  were,  the  Liquor’s 
not  being  fine  in  the  Glafs,  nor  clear  of  that  nafty, 
bitterifh,  earthy  Tafte,  that  all  Hops  give  Drink  in 
which  they  are  boiled  too  long.  But,  to  be  more 
particular,  I  will  examine  his  Receipt  from  the  Be¬ 
ginning,  where  he  fays,  that  good  Hops  are  necefta- 
ry ;  and  that  the  Kentijh  Hop  is  equal  to,  if  not  ex¬ 
ceeds  all  others.  This,  I  own,  is  my  Opinion  but, 
why  a  peculiar  Commendation  is  due  to  the  Kentijh 
Hop,  is  to  be  accounted  for :  It  is  my  Notion,  that 
they  have  no  more  Advantage  in  their  Soil,  than 
thofe  of  Hertfordfhire ,  and  Tome  other  Countries ;  be- 
caufe,  in  both,  as  I  remember,  there  are  Sands, 
Chalks,  Clays,  and  Loams.  Their  Situation  almoft 
alike  hilly,  or  what  may  be  called  Chilturn  Coun¬ 
tries;  a  Title  that  diftinguifheth  them  from  the  Vale 
•  -  Countries;  fo  that  I  can’t  think Kent  has  any  Prefe¬ 
rence  on  that  Account :  But  I  muft  be  an  Advocate 
for  it  on  two  others  ;  and  they  are,  firft,  That,  as 
Kent  lies  Southward  from  London ,  it  certainly  has  a 
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greater  Influence  of  the  Sun’s:  Rays  than  Hertfordjhire * 
and  fome  others  that  lie  more  Northwards,  which 
undoubtedly  is  a  great  Benefit  to  the  Growth  and 
Spirit  of  the  Hop,  as  ripening  them  fooner  and  bet¬ 
ter,  than  thofe  that  have  not  fuch  a  happy  Afpedt, 
and  are  thereby  delivered  more  from  the  Power  of 
the  cold  Dews  and  Frofls  that  happen  in  the  Begin¬ 
ning  of  September ,  to  others  which  are  gathered  about 
that  Time*  and  is  prejudicial  to  them  and  many  o- 
ther  Vegetables  in  fome  Degree  by  the  Chill  it  gives 
them  *  which  is  the  Reafon  that  fome  of  the  Curious 
gather  their  Golden  Pippins  before  they  are  thorough 
ripe,  as  rather  having  them  a  little  fhriveled,  with  a 
fine  Spirit  in  them,  than  full  mature*  and  damaged 
by  the  Cold  \  for  the  hotter  the  Weather  is,  when 
they  are  ripe  and  gathered,,  the  better  it  is  for  the 
Hop*,  and  by  the  fame  Rule  the  Southern  Cyder  is 
fironger  than  any  other  in  England  y  becaufe  the  Fruit 
has  a  favourable  Afliftance  from  the  Sun  in  this 
Southern  Situation  as  well  as  the  Root,  that  is  oblig¬ 
ed  here  to  run  fhallow  on  the  Marble  Rocks,  which 
indues  the  Fruit  with  a  fironger  Spirit  than  others 
are.  Secondly,  The  Hop  in  this  County  of  Kent 
may  probably  receive  a  fironger  Spirit  than  others 
from  the  Effluvia  of  the  warmer  Air,  that  becomes 
more  potent  by  the  exhaled  Vapours  of  the  great 
Quantity  of  Salt  Water,  that  I  am  apt  to  believe  en¬ 
circles  near  two  Thirds  of  this  County  ^  and  fo  I  take 
it  to  be  with  what  they  call  the  Sea-Wormwood ,  that 
grows  on  the  Rocks  about  Bamftable  in  Devonjhire  \ 
which  is  very  valuable  for  its  Flavour  and  Strength 
beyond  the  common  Sort  that  grows  on  fome  of  our 
wafte  Grounds ;  and  that  by  reafon  of  its  fhallow 
Root,  the  Dafhing  of  the  Salt  Waves,  and  the  thin 
Warm  Air  or  Vapour  that  arifes  from  the  Water,  that 
is  abundantly  more  fubtile  and  finer  than  the  grofs. 
I^and  Air which  undoubtedly  impregnates  this  Ve¬ 
getable  with  an  excellent  Spirit  5  as  the  Kentijh  Hop 
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may  alfo  receive  for  fome  of  the  fame  Reafons.  Yet 
feme  fay  the  Worcefterjhire  Hop  excels. 

He  comes  next  to  the  Water,  and  praifes  a  Chalk 
Or  Marl  Bottom,  or  River  Water  after  a  Flood.  To 
this  I  anfwer,  he  is  right  as  to  the  firft  two  *,  but  as 
to  his  taking  Water  out  of  a  River,  prefently  after  a 
Flood,  and  putting  it  into  Tubs  to  fettle  before  it  can 
be  ufed,  I  can't  be  of  hi*,  Opinion  ;  becaufe,  while  fuch 
Water  is  making  its  Sediments  in  open  Tubs,  the 
Spirit  of  it  dies  in  fome  Degree,  and  you  lofe  the 
bed  Quality  of  the  Water,  which  all  Brewers  in  a 
fingular  Manner  ought  to  employ  their  greated  Care 
to  preferve  ;  and  that  fuch  Water  has  a  powerful  Vi¬ 
tal  Virtue,  is  evidenced  (as  I  have  in  another  Place 
obferved)  from  that  of  the  Thames ,  that  is  faid  to 
Rink  two  or  three  Times  in  an  Eaft-India  Voyage, 
and  at  lad,  upon  Opening  the  Bung,  will  fend  forth 
a  fine  Spirit  of  an  inflammable  Nature :  And  therefore 
where  it  can  be  had  out  of  a  River  pure  and  clear,  I 
think  it  far  preferable  to  ufe  it  direflly,  than  to  ob¬ 
tain  it  by  the  Tap  out  of  Tubs,  tinlefs  meer  Necef- 
fity  is  the  foie  Reafon  for  the  Contrary. 

Malt  is  the  other  Article  ;  and  which  he  very  jud- 
ly  allows  to  be  the  bell  of  all  others,  when  it  comes' 
neared  to  the  Nottingham ,  Darby ,  and  Dorchefter  Sorts, 
which  are  dried  with  Coak  ;  and  therefore  are  excellent 
for  their  Strength,  pale  Colour,  and  Flavour;  be* 
caufe  the  Kernels  by  this  Sort  of  Fire  are  free  from 
the  unwholefome  and  uripleafant  Quality  of  the 
Smoke,  which  all  other  Fuel  in  fome  Degree  or  other" 
taints  the  Malt  with  ;  and  not  only  hurts  it  in  thefe 
two  Evils,  but  alfo  with  their  more  irregular  Heats 
that  all  Fires  are  fubjeft  to,  except  Cinder  and  Welch 
Coal,  whereby  the  Malt  is  better  made  in  fome  Parts 
of  its  Body  than  others  *,  now,  the  truer  it  is  dried, 
the  more  and  finer  Drink  it  will  make  ;  and  then  fuch 
Malt  is  further  improved  in  its  Strength  and  Colour 
by  the  fulphureous  pale  Effluvia,  arifing  out  of  the 
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Coak  or  Culm  :  But  this  Effect  in  the  latter  k  apt  1 6 
be  too  ftrong  and  unpleafant. 

.  He  alfo  adds,  that  boiling  Water  is  to  be  poured 
upon  three  Pecks  or  a  Bufhel  of  Malt,  firft  in  a  Tub* 
and  after  it  is  ftirred,  to  be  all  put  into  the  Vat,  and 
fo  proceed  doing  the  like  by  another  Bufhel,  till  all  is 
put  into  the  Mafh-Tun.  This  is  the  Reverfe  of 
what  I  have  taught  in  feveral  of  my  Methods  of  Brew¬ 
ing  *,  and  it  is  my  Opinion,  that  thofe  who  fo  uni- 
verfally  (as  this  Gentleman  terms  it)  follow  his  Re¬ 
ceipt,  it  is  becaufe  they  know  no  better  Way ;  for  if 
*  he  knew  the  Nottingham ,  Darby ,  and  Dorchefier  Rules 
of  Brewing,  as  well  as  he  does  the  Nature  of  their 
Malt,  he  would  I  believe  alter  his  Mind  and  Fafhi- 
on  ;  for  in  thofe  Places  they  are  Strangers  to  fuch  a 
Hodge-podge  Way,  as  being  their  chief  Endeavour 
to  keep  the  Malt,  Goods,  and  Grains  as  light  as  pof- 
fible  in  the  Mafh-Vat,  or  Tun,  that  the  Water  may 
have  free  Accefs  to,  and  into  all  the  Parts  of  the  bro¬ 
ken  Malt,  the  better  to  extract  its  Quinteflence  and 
Spirit ;  and,  that  they  may  do  it  gradually,  they  take 
fpecial  Care  not  to  let  the  Water  be  boiling  hot, 
when  the  Malt  firft  unites  with  it,  left  its  fiery  Vio¬ 
lence  fcald,  lock  up,  and  flop  the  Pores  of  the  Malt, 
make  it  clot  and  cake  together,  and  the  moft  flowery 
Parts  of  the  Malt  run  whitifh,  glewy,  and  fizy,  like 
Pafte  \  for,  when  it  fo  happens,  their  Hops  ceafe  from 
obtaining  good  Drink  that  Brewing  5  becaufe  then 
the  Malt  will  never  mix  kindly,  nor  give  out  its 
Strength  to  the  Water,  This  is  alfo  proved  in  fcald- 
ing  of  a  Hog ;  where  the  Judgment  of  the  Butcher 
is  tried  in  taking  his  Water  in  fuch  a  Degree  of 
Heat,  as  will  caufe  the  Hair  to  come  off  eafily  ;  but, 
if  he  lets  it  boil,  it  will  rather  fet  and  fallen  it  on  : 
Nay,  the  Nottingham  Brewer  is  fo  tender  in  this  Ar¬ 
ticle,  that  after  he  has  put  a  Bufhel  of  diy  Malt, 
over  five  that  have  been  juft  mafh’d  to  keep  the 
Spirit  in,  tho5  it  has  lain  thus  two  or  three  Hours, 
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!>et  he  dares  not  let  his  Water  be  boiling  hot,  that 
te  firft  lades  over,  left  it  fcald  and  fpoil  that  BuKhel  j 
but  takes  Care  that  it  want  feveral  Degrees  of  that 
Heat :  And,  when  it  is  thus  wetted,  he  then  boldly 
puts  over  his  Jets  or  Bowlfuls  of  boiling  Water ;  for 
then  all  is  out  of  the  Power  of  this  Sort  of  Damage. 
It  is  true  this  Mixing  of  the  Malt  with  boiling  Water 
firft  in  a  Tub,  will  prevent  its  Balling,  or  Gathering 
together  in  Heaps,  fo  that  the  Water  can  come  to 
all  its  Parts  (which  is  the  chief  Reafon,  I  fuppofe? 
that  this  Way  was  firft  invented  ;)  but  then  it  muff 
confequently  bring  all  into  what  I  call  a  Pudding - 
Confidence)  that  will  caufe  the  Malt  to  lie  fo  clofe 
together,  that  the  boiling  Water  afterwards  can’t 
have  a  free  Circulation  to  all  its  Parts ;  nor  can  its 
Goodnefs  then  be  got  out  fo  regularly  and  eafily,  as 
if  it  lay  in  a  loofer  Mafs  ;  and  therefore  to  fupply  this 
Misfortune  of  Balling,  I  put  in  the  Malt  very  lei- 
furely  upon  the  Water  in  the  Mafh-Tub,  and  ftir 
it,  as  I  have  already  diredted  in  the  Chapter  of  Brew¬ 
ing  Wheat-Malt ,  where  the  reft  of  his  Receipt  is 
fully  anfwered. 

A  Receipt  for  Brewing  a  Drink  according  to  a  Method 
ufed  in  Philadelphia  in  Penfilvania. 

Take  five  Pounds  of  Moloffes,  Half  a  Pint  of  Yeaft, 
and  a  Spoonful  of  powdered  Race  Ginger :  Put  thefe 
Ingredients  into  your  Veffel,  and  pour  on  them  two 
Gallons  of  fcalding  hot,  fo  ft,  and  clear  Water;  then 
fhake  them  thoroughly  well  together,  till  it  ferments^ 
and  add  thirteen  Gallons  of  the  fame  Water  cold,  to 
fill  up  your  Cafk  ;  let  the  Liquor  ferment  about 
twelve  Hours,  then  bottle  it  off  with  a  Raifin  or  two 
in  each  Bottle. 

This  was  given  me  by  a  Perfon,  who  fays  that  a 
pretty  wholefome  cheap  Drink,  for  quick  Spending, 
may  be  made  after  the  Form  of  this  Receipt  $  But,  as 
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I  never  yet  tried  it,  I  leave  the  Proof  to  thofe  thaf 
may  think  fit  to  make  Ufe  of  it. 

Another  from  South- Carolina. 


I  lately  had  an  Information  from  a  Perfon  who 
lived  fix  Years  at  SouthrCarolina ,  and  belonged  to  one 
of  his  Majefly^s  Ships  of  War  there,  that  they  have 
no  Malt-Liquor,  but  what  comes  from  London  or 
Briftol  at  ten  Pence  per  Bottle.  As  for  their  common 
p  ink,  a  Table-Beer,  he  fays  it  is  very  good,  but  apt 
to  purge  thofe  that  are  not  accuftomed  to  it  upon 
their  firfl  Drinking  it ;  and  if  very  new,  as  they  are 
forced  by  Neceffity  fometimes  to  drink  it  fo,  it  makes 
them  very  fick  :  It  is  made  in  the  following  Man¬ 
ner. — —  They  make  Ufe  of  no  Malt  or  Hops,  but 
take  a  fufficient  Quantity  of  the  young  Pine-Tops 
(which  they  have  growing  in  great  plenty  in  the 
Woods  there,  and  from  which  Trees  is  procured  the 
Turpentine  they  deal  fo  largely  in)  and  boil  them 
in  Water  for  about  an  Hour,  or  till  the  outward  Skin 
pr  Rir^d  peels  or  flips  off ;  then  they  {train  the  Li¬ 
quor  j  to  which  they  put  a  fufficient  Quantity  of 
Treacle  (the  Quantities  he  could  not  inform  me)  or 
Moloffes,  which  they  boil  for  fome  Time ;  then  cool 
it  a  little,  and  put  if  up  in  their  Veffels,  which  they 
pall  Punhins ,  and  fo  work  or  ferment  it,  being  Stran¬ 
gers  to  Yeaft.  They  take  fome  of  their  Potatoes 
(which  are  of  three  Sorts,  the  Yellow  or  Brimftone  as 
they  pall  it,  the  Red,  and  Brown  •,  there  are  fome  of 
them  a  Foot  or  tnore  long,  and  are  very  fweet  in 
Tafte  almoft  like  to  our  Parfnip,  (but  the  Natives 
prefer  the  Irijh  Potatoe  to  eat  with  their  Meat.) 
Thefe  they  cut  into  Pieces  very  fmall,  and  mafh 
them  \  then  put  them  into  their  prink,  which  works 
it  very  well,  and  their  Sweetnefs  gives  the  Liquor 
an  agreeable  Relifh  \  for  it  is  apt  to  be  a  little  too  bitr 
ter  from  the  Pine-Tops,  which  are  very  ftrong,  but 
.Very  wholelome  5  tho*  when  they  can  get  Spruce 
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(which  is  fomewhat  fcarce,  and  grows  among  the 
Rocks)  they  prefer  this  Drink  before  that  made  with 
the  Pine,  both  for  Wholefomenefs  and  Pleafantnefs. 
They  preferye  the  Grounds  to  accommodate  Per¬ 
sons,  as  we  do  our  YeaH,  that  are  brewing. 

A  Country  Victualler* s  JVay  of  Brewing. 

He  has  two  Mafhing-Tubs,  one  that  will  mafh 
four  Bufhels  and  the  other  two  ;  and  one  Copper 
that  holds  Half  a  Hog  (head.  The  Water,  when 
boiled,  is  put  into  the  biggeft  Tub,  and  a  Pail  of 
cold  Water  immediately  on  that :  Then  he  puts  his 
Malt  in  by  a  Handbowl-full  at  a  Time,  flirring  it  all 
the  While,  and  fo  on  in  a  greater  Quantity  by  De¬ 
grees  *  (for  the  Danger  of  Balling  is  moitly  at  firft)  till 
at  laft  he  leaves  Half  a  Bufhel  of  dry  Malt  for  a  Top- 
Cover  :  Thus  he  lets  it  Hand  three  Hours.  In  the 
mean  while  another  Copper  of  Water  is  di redly 
heated,  and  put  as  before  into  the  other  Mafh  Tub, 
for  mafhing  two  Bufhels  of  Malt,  which  Hands  that 
Time.  Then,  after  the  Wort  of  the  four  Bufhels  is 
run  off,  he  lets  that  alfo  of  the  two  Bufhels  fpend. 
away,  and  lades  it  over  the  Goods  of  the  four  Bu¬ 
fhels,  the  Cock  running  all  the  while,  and  it  will 
make  in  all  a  Copper  and  half  of  Wort,  which  is 
boiled  at  twice  *  that  is,  when  the  firfb  Copper  is 
boiled  an  Hour,  or  till  it  breaks  into  large  Flakes, 
then  he  fakes  Half  out,  and  puts  the  remaining  raw 
Wort  to  it,  and  boils  it  about  Half  an  Hour  till  it  is 
broke.  Now,  while  the  two  Worts  are  running  off, 
there  is  a  Copper  of  Water  almoft  fcalding  hot  made 
ready,  and  is  put  over  the  Goods  or  Grains  of  both 
Tubs  j  where,  after  an  Hour's  Standing,  the  Cock  is 
turned,  and  this  fecond  Wort  boiled  away,  that  he 
again  puts  over  the  Grains  of  both  Tubs  to  Hand  an 
Hour*,  which,  when  off,  is  put  into  the  Copper  and 
boiled  again,  and  then  ferves  hot  as  it  is  in  Head  of  the 
firft  Water  for  mafhing  four  Bufhels  of  frefli  Malt  * 

where 


ig§  A  Receipt  for  Brewing  Brink ,  Stc. 

where  after  it  has  lain  three  Hours  and  is  fpent  off* 
it  is  boiled  ;  but  while  it  is  in  the  Malh-Tub,  a  Cop¬ 
per  of  Water  is  heated  to  put  over  the  Goods  or 
Grains  that  Hands  an  Hour,  and  is  then  boiled  for 
Small-Beer.  And  thus  he  brewed  in  all  ten  Bufhels 
of  Malt  as  foon  as  he  could,  with  two  Pounds  and  a 
Half  of  Hops  for  the  Wholee 

Another , 

Whose  Copper  holds  about  twenty  Gallons,  makes 
Half  a  Hogfhead  of  Ale  off  four  Bufhels  of  Malt, 
thus:  He  juft  mafhes  the  firft  Copper  of  Water, 
ana  lets  it  ftand  three  Hours  before  he  draws  it  off, 
which  he  referves  in  a  Tub  with  Hops;  then  having 
another  Copper  of  boiling  Water  ready,  he  lades  that 
over,  a  Handbowl-full  at  a  Time,  keeping  the  Cock 
continually  running  till  all  is  off;  then  he  boils  this 
fecond  Wort  firft  with  Hops  till  it  breaks,  when  he 
takes  Half  out,  and  puts  the  firft  Piece  of  raw  Wort 
to  the  reft,  and  boils  away  again  till  it  breaks ;  then 
makes  a  Kilderkin  of  Small-Beer  without  any  Hops, 
which  when  cold,  he  puts  one  Pail  of  cold  Water  to 
it  to  keep  it  from  fouring,  and  the  next  Day  it  is 
heated,  and  ferves  for  the  firft  Liquor  towards  brew¬ 
ing  four  Bufhels  of  frefh  Malt  next  Day,  and  at  iaft 
makes  a  Kilderkin  of  Small-Beer.  By  which  Method 
he  pays  no  extraordinary  Excife.  —  While  the  Wort 
is  boiling,  this  Brewer  for  fome  Time  lades  it  up  and 
down  with  a  Hand-bowl,  believing  this  Motion  con¬ 
tributes  much  towards  making  the  Wort  break  the 
fooner. 
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C  H  A  P.  IX. 

A  Dijfertation  on  the  fever  al  Parts  of  the 

Brewery. 

c£ 

ANOTHER,  to  brew  Four  Bufhels  of  Pale 
Malt,  ufeth  one  Pound  and  a  Half  of  Hops 
thus  :  He  rubs  them  well  between  his  Hands,  and 
then  cools  a  little  Wort,  in  which  he  wets  them  all ; 
then  puts  them  into  a  fine  Net,  and  boils  them  only 
twenty  Minutes,  but  his  Wort  longer  till  it  breaks ; 
by  which  he  enjoys  a  fine  palatable  Liquor,  fit  to 
drink  at  a  Month’s  End.— Remarks  on  the  fame. — 
Firft,  He  is  certainly  right  in  ufing  that  Quan¬ 
tity  of  Hops  to  four  Bufhels  of  Malt,  even  for  com¬ 
mon  Ale  to  be  drunk  in  a  little  Time ;  becaufe  as  the 
Pale  Sort  is  the  moft  lufcious  of  all  others,  there  is  re¬ 
quired  no  lefs  than  fo  much.  Secondly,  And  to  have 
the  pureft  fpirituous  Part  of  this  Vegetable  in  a  little 
While,  he  is  no  lefs  judicious  in  rubbing  them  firft  ; 
for  by  fuch  Fribtion  they  are  put  into  a  Condition 
of  imparting  their  Effence  more  freely  to  the  Wort 
in  a  little  Time.  Thirdly,  his  Method  of  fbaking 
them  firfi:  in  cool  Wort  is  good  ;  for  if  Hops  are  put 
direblly  into  boiling  Wort,  as  the  common  Way  is, 
you  may  then  expebt  the  Pores  of  them  to  be  locked 
up  and  fcalded  by  the  aftringent  Heat  of  the  Liquor, 
and  thereby  hindered  emitting  fo  much  of  their  Ver¬ 
ities  as  is  necefiary  in  that  Space.  Fourthly,  his  Ma¬ 
nagement  in  boiling  the  Wort  longer  than  the  Hop, 
and  till  it  breaks,  is  a  moft  fure  Way  of  giving  a 
Cure  to  both  *  for  you  may  depend  on  it,  if  Worts 
are  under  or  over  boiled,  they  are  net  rightly  brewed* 
If  under,  then  it  will  not  work  kindly  in  the  Vat, 
nor  fine  truly  in  the  Barrel,  nor  tafle  pleafant  in  the 
Glafs,  If  too  much,  its  vifeous  Parts  will  not  tho¬ 
roughly 
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roughly  break  by  Fermentation  ;  for,  by  too  long 
Boiling,  the  Body  of  the  Wort  gathers  into  a  thicker 
Confidence  than  it  ought  to  have,  and  when  very 
much  boiled  it  is  apt  to  fox,  or  become  ropy  in  the 
Cafk,  and  thereby  fubjedt  to  the  Breed  of  Worms 
while  it  lies  on  the  fame.  Fifthly,  This  may  then 
juftly  upbraid  the  old  erroneous  Way  that  fome  are 
guilty  of,  who  boil  all  their  Beers  and  Ales  by  the 
Hour-Glals  or  Half,  or,  in  plainer  Terms,  in  the 
Dark  *,  for  it  is  impoffible  for  the  Art  of  Man  to  ad- 
juft  fuch  Boiling  by  that  Rule,  or  any  other,  except 
the  Eye ■*,  becaufe  one  Sort  of  Malt  won’t  break  fo 
foon  as  another,  nor  will  one  Sort  of  Water  admit  of 
it  fo  foon  as  another,  nor  will  a  flow  Boiling  fo 
foon  as  a  quicker;  and  the  Reafon  for  fuch  a  wrong 
Method  of  Brewing  was  occafioned  two  Ways :  One 
by  the  general  ill  Cuftom  of  the  Times ;  and  the  o- 
ther  by  the  Difficulty  that  attends  fuch  an  Obfervation 
in  the  great  Copper,  where  the  Curb  is  put  up,  and 
the  Top  of  it  is  four  or  five  Feet  higher  than  the 
Wort,  that  leaves  only  a  narrow  Vent  for  the  Steam 
to  afcend  out  by ;  and  then  fuch  Wort,  that  is  under 
or  over  boiled,  by  Confequence  can’t  be  fo  wholefome 
as  that  boiled  to  its  true  Crifis,  by  Reafon  it  is  not  of 
fo  eafy  and  natural  Digeftion  ;  but,  like  the  Extreams 
of  under  or  exceffive  boiled  Meats,  will  not  fail  to  dis¬ 
agree  with  the  Conftitution  of  the  Body  in  a  Degree  °p 
and  if  fuch  Brewers  happen  right  (as  undoubtedly 
they  fometimes  do)  it  is  more  by  Chance,  than  Cun¬ 
ning  ;  But  then  where  is  the  Prudence  of  thofe  who 
have  the  Convenience  of  Buying  or  Brewing  right 
Prink,  and  yet  lay  out  their  Money  all  the  Year  in 
bad  Malt-Liquors,  without  Regard  to  their  precious 
Health  (the  greateft  Jewel  in  Life)  and  the  confide- 
table  Profit  that  may  be  obtained  in  faving  the  Ex- 
cife  *,  and  how  a  Family  may  brew  their  own  Drink 
in  a  little  Room,  and  with  a  few  Tubs,  I  think  I 
have  amply  fhewn  in  my  firft  Book  of  the  London 
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and  Country -Brewer*,  bolides  many  other  ferviceable 
Curiofities  that  fince  have  been  proved  by  thole  I 
never  law  or  knew,  and  their  Praife  founded  at  the 
Bookfellers  Shops,  for  the  fame.  And  as  I  have 
both  in  that  and  this  Book  detected  the  horrid  Prac¬ 
tice  of  beating  great  Quantities  of  Yeaft  into  Ales, 
to  the .  great  Damage  of  the  human  Body  *9  and  alfo 
expofed  the  common  but  confiderable  Lofs  that 
Thoufands  fall  under  by  Clay-Bungs,  I  fhall  here 
only  enlarge  a  little  farther  on  the  lalt.  It  is  true, 
that  thefe  Bungs  are  certainly  a  very  great  Conveni¬ 
ence  to  fome  Brewers,  by  being  ready  to  fupply  the 
Place  of  better  with  little  Trouble  and  Coft  :  But  if 
a  Perfon  will  but  confider  the  feveral  ill  Effects  at¬ 
tending  the  fame,  I  am  of  Opinion,  he  will  no  longer 
fuffer  fuch  a  prejudicial  Companion  to  be  clofe  to  his 
Drink.  For  thefe  are  the  Words  wrote  in  Dr.  Quin¬ 
cy's  Difpenfatory,  Page  223,  viz.  “  We  mud  con- 
fider  that  Clay  is  a  mineral  Glebe,  and  that  the 
<c  grofs  Particles,  and  metallic  Salts  with  which 
*c  Waters  palling  through  fuch  a  Bottom  do  abound^ 
<c  are,  as  Dr.  Lifter  obferved,  not  to  be  mattered  z, 
44  that  is5  indigeflible  in  the  human  Body  ;  not  only 
“  therefore  will  thefe  caufe,  as  he  well  argues,  cal- 
44  culous  Concretions  in  the  Kidneys,  Bladder,  and 
44  Joints,  and,  as  Hippocrates  experienced,  hard  Swel- 
iC  lings  in  the  Spleen  ;  but  they  mu  ft  necelfarily  of- 
44  tentimes,  by  their  corrofive  Quality,  twitch  and 
44  irritate  the  fenfible  Membranes  of  the  Stomach  and 
44  Bowels ;  and  thus  hinder  and  interrupt  the  Digef- 
44  tion  of  our  Food.  Nay,  befides  all  this,  when 
44  they  come  into  the  Blood,  it  is  no  Wbnder  if  the 
fmall  Canals  of  infenfible  Perfpiration  are  fre- 
44  quently  flopped  up,  and  obflruded  by  them  ;  for  it 
44  is  upon  this  Score,  that  Sandforius  teaches  us  in  his 
44  Medicina  Statica ,  Seff.  2.  Aphor .  6.  that  heavy 
46  Water  converts  the  Matter  of  Tranfpiration  into 
44  an  Ichor  \  which,  being  retained,  induces  a  Ca- 
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<c  chexy  ;  what  Mifchiefs  will  enfue  hereupon,  every 
u  one  fees *,  not  only  Pains  in  the  Limbs,  livid  Spots 
<c  in  the  Surface  of  the  Body,  Ulcers,  &c.  from  the 
<c  Acrimony  of  the  undifcharged  Moifture ;  but  ma- 
*c  ny  befides  of  thole  perplexing  Symptoms,  which 
tc  go  by  the  Names  of  Hijlerical  and  Hypocondria - 
<c  cal^  that  may  take  their  Rife  from  the  fame 
“  Source.”  By  which  it  may  plainly  appear  of  what 
pernicious  Confequence  the  Nature  of  Clay  is ;  but 
left  there  are  not  enough  ill  Properties  in  the  Wa¬ 
ter,  that  is  taken  out  of  fuch  ftagnating  Wells,  whole 
Bottoms  are  a  Clay,  and  with  which  many  Thoufand 
Barrels  of  Drink  are  brewed,  truly,  there  muft  be  an 
additional  Evil,  by  a  Heap  or  Pat  of  Clay  on  the 
Bung-hole,  which,  by  the  Jolting  of  the  Dray-Car¬ 
riage,  is  often  walh’d  for  fome  Miles  together  into 
the  Veftel,  where  it  afterwards  fubfides,  and  becomes 
a  Share  of  the  Faces  that  fuch  Drink  feeds  on ;  by 
which  its  Eftence  is  conveyed  into  the  Body  by  the 
Vehicle  of  fuch  Beer  or  Ale.  And  as  a  farther  Proof 
of  the  metallic,  faline  Parts  contained  in  Clay,  we 
may  only  obferve  the  glazy  Quantities  that  run  or 
gather  from  it,  by  the  Vehemency  of  the  Fire  where¬ 
in  Bricks  are  burnt  that  are  made  with  the  fame  Earth. 
And  therefore,  in  Time,  the  difeerning  Part  of  thfc 
World  will  explode  fo  nafty  and  unwholefome  a 
Thing  from  being  ufed  about  their  Calks  of  Drink, 
not  only  for  the  abovementioned  Reafons,  but  alfo 
for  feveral  others  that  I  have  mentioned  in  my  firft 
Part,  and  particularly  for  one  I  never  yet  took  Notice 
of;  and  that  is,  when  fuch  Pats  of  Clay  are  much 
mixed  with  the  Yeaft,  that  works  fometimes  feveral 
Days  together  through  the  Hole  in  its  Center,  and 
remains  on  the  Bung-hole  a  confiderable  While,  there 
is  apt  to  breed,  as  I  have  feen  many  times,  feveral 
"Worms  from  the  Heat  of  the  Weather,  and  the  pu- 
trifying  Natures  of  the  Clay  and  Yeaft  :  But  what 
the  Eye  fees  not,  the  Heart  rues  not ;  for  fo  it  gene- 
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tally  is  when  Servants  have  the  Bunging  and  Un¬ 
bunging  of  fuch  Cafks  of  Malt-Liquors,  and  thereby 
paffes  unobfervcd  by  the  many  Cuftomers.  In  this 
Cafe  the  Country  People  are  more  fagacious,  where 
many,  who  live  among  Plenty  of  red  Clay,  refufe  any 
Application  of  this  Sort  to  their  Calks :  On  the  con¬ 
trary,  they  conftantly  ufe  the  Bung  I  have  writ  the 
Dimenfions  of  in  my  firft  Book,  and  follow  the  right 
Method  I  have  there  mentioned  of  managing  the 
fame.  Page  65.  Thefe  Confiderations  lead  me 
Hill  further  to  make  Obfervations  on  the  three  Prin¬ 
ciples  of  Water,  Malt,  and  Hops*  And  firft  of 
W  A  TER . 

IN  my  Brew-houfe,  there  were  ufed  two  Sorts ;  one 
the  New-River,  the  other  a  Well :  The  New-River 
I  muft  own  is  the  belt  Sort  that  London  affords  for 
Brewing,  which  was  kept  in  a  Refervoir  or  great 
Ciftern,  containing  about  thirty  or  forty  Barrels  un¬ 
der  Ground,  over  which  was  a  wooden  Floor,  where 
a  Firkin-man  filled  his  fmall  Cafks  of  Beer  three 
Times  a  Week  •,  and,  as  I  remember,  this  Ciftern  was 
never  cleaned  in  my  Time  y  for  it  was  thought 
there  was  Bufinefs  enough  above  Ground  :  But  no 
Matter  *,  Who  fees  our  vafy,  muddy  Sediments, 
that  often  increafed  by  the  Foulneffes  of  new  Sup¬ 
plies,  and  fubfided  at  the  Bottom ;  where  it  from 
Time  to  Time  tinctured  the  fucceeding  Quantities  of 
frefh  Waters  with  its  corrupt,  unwholefome  Qualities 
that  keep  Company  with  the  Beer  or  Ale  made  with 
it  to  the  laft  ?  Notwithstanding,  ftridtly  fpeaking,  all 
Brewing  Utenfils  Ihould  be  as  neat  as  any  ufed  in 
Dairies,  and  accordingly  are  kept  lo  by  many,  thofe 
that  brew  their  own  Malt-Liquors  efpecially.  How¬ 
ever  it  was  thought  good  enough  to  brew  with,  and 
relax  the  hard  burnt  Corns  of  the  unwholefome  brown 
Malt.  And,  for  the  Pale  Sort,  we  ufed  the  fharp, 
hard,  ftagnated  Clay  Well-water,  that  was  thought 
molt  proper  to  extraft  the  Quinteflence  out  of  this 

tenacious., 


144  d  Dijfertation  on  fever  at  Parts 

tenacious,  tough  Grain.  I  have  ufed  the  Thames 
Sort  in  Brewing  to  a  confiderable  Advantage ♦,  I 
mean  in  making  a  greater  Length  of  Drink  from 
Malt  by  this  Water,  than  any  other  would  do  in 
London  *,  but  how*  agreeable  this  was  to  the  Health 
of  the  Drinker,  if  taken  in  the  worft  Part  of  that  Ri~ 
ve-r  (for  the  beft  I  own  is  a  good  Waterj  I  leave 
to  better  Judgments.  I  fhall  only  relate  what  a 
Perfon  told  me  he  tried  on  this  Account ;  and  that 
was  when  he  was  Journey-man  to  a  Diftiller,  and 
his  Matter  abroad,  he  took  the  Opportunity  of  fatis- 
fying  his  Curiofity,  by  charging  the  Still  with  about 
ioo  Gallons  of  Thames  Water,  and  had  for  his  Satis¬ 
faction  only  one  off  that  he  tatted,  but  foon  fpit  it  out 
in  Hafte,  as  being  of  an  unfufFerable,  natty  brack! fh, 
muddy  Relifh.  Another  Cafe  was  that  a  Maltfter, 
living  within  a  few  Miles  of  Dunftahle ,  was  reported 
to  have  the  beft  October  Beer,  by  making  Ufe  of  his 
Horfe-pond  Black- Water,  and  accordingly  it  was  ta¬ 
ken  by  the  Country  for  an  Orthodox  Story  •,  and,  for 
what  I  know,  it  may  have  Jed  others  into  an  Error 
of  ufing  the  fame  unwholefome  Sort,  in  Hopes  of  ha¬ 
ving  the  like  fancied  Succefs.  But  was  I  to  aCt  only 
as  an  Hear-fay  Author,  I  fhould  certainly  be  very  cul¬ 
pable  as  well  as  they,  and  more  fo  as  the  Propaga¬ 
tor  of  fuch  confiderable  Damage,  inftead  of  detect¬ 
ing  Errors,  and  directing  profitable  Methods.  But, 
to  do  the  World  Service  on  this  Account,  I  fhall 
here  declare  how  a  Perfon  may  brew  with  foul 
Water  (the  Clay,  Alium,  and  fome  other  Mineral 
Sorts  excepted)  and  yet  have  found  Beers  and  Ales, 
viz.  — ■ —  When  you  are  confined  to  ufe  a  troubled, 
muddy,  greenifh,  or  even  an  ili-fcented  Water,  as 
many  are  in  the  Country,  who  have  no  other  Supplies 
than  what  Ponds  or  Ditches,  Cifterns  or  Tubs,  afford, 
that  generally,  in  dry  Summers,  become  ftagnated, 
and  often  contain  in  them  many  fmall  Worms  and  o- 
ther  Animakida .  I  lay,  in  fuch  a  Cafe,  boil  your 
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Water  and,  while  it  is  heating,  throw  half  a  large 
Handful  of  common  Salt  into  a  Copper  of  it,  that 
holds  a  Barrel  ;  and,  as  the  Liquor  grows  hotter, 
there  will  a  Scum  arife,  which  muff  often  be  careful¬ 
ly  taken  off,  5till  no  more  appear:  Then  put  inch 
your  boiling  Water  into  the  Tun  or  Vat  ;  and,  when 
cooled  by  a  Pan  or  two  of  Cold,  run  your  Malt  on  it 
by  Degrees,  as  directed,  and  yaffil  find  that  fuch 
foul  Water  will  not  only  produce  you  a  found  Wort* 
but  alfo  a  white  Yeaft,  For  I  am  often  forced  by 
Necefiity  to  brew  with  fuch  Water,  having  only  a 
Current  out  of  the  common  Road  that  feeds  my 
Ditch,  and  that  a  Pond  in  my  Garden,  How  hap- 
py  alfo  fhould  the  Londoner  think  himfelf  for  the 
Communication  of  this  moil  ferviceable  Secret,  on 
Account  of  the  New-Fiivef^  ' Thames ,  and  Hampftead 
Waters,  that  are  very  apt  to  run  foul  on  great  Rains 
and  "Winds  ^  but,  by  this  falubrious  Antidote,  are  ob¬ 
liged  to  throw  off  their  otherWays  foul,  nafty  Faeces 
or  Sediments,  by  a  Scum  that  is  hereby  eafily  cleared 
off,  before  it  paffes  the  feveral  Digeftions  of  the 
Mafh-Tun,  Back,  or  fermenting  Tuns ;  which  when 
the  Water  was  in  fuch  an  ill  State,  neither  I,  nor 
the  Workman  that  brewed  for  rne,  took  any  Mea- 
fares  to  cure  this  grand  Evil  y  for  indeed,  to  fay  the 
Truth,  I  then  had  no  Notion  of  the  ill  Qualities  of 
thefe  feculent  Parts  and  Scums  %  though,  if  we  will 
but  employ  our  Reafon,  there  may  be  a  tree  Con¬ 
ception  eafily  made  of  both  their  unwholefome  Na¬ 
tures,  The  firft  fhew  themfelves  to  be  the  earthy, 
Vafy  Parts  of  the  Water,  by  their  ponderous  Subsi¬ 
dence  5  for,  whenever  there  is  fufficient  Time  and 
Opportunity  allowed  them,  they  will  not  fail  to  be¬ 
come  a  Body  of  Faces  at  the  Bottom  of  any  Veffel 
that  contains  them.  The  fecond  refults  from  the 
firft,  as  being  the  more  light  and  frothy  Part  of  thofe 
Faces  or  Sediments,  and  are  raifed  or  feparated  from 
them,  by  the  Agitation  of  the  fiery  Particles  of  the 
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heated  Water  and  Salt;  and  is  of  fuch  Confequence 
to  avoid,  that  every  old  Woman,  that  can  cook  her- 
felf  a  Bit  of  Meat,  will  be  fure  not  to  be  wanting  in 
her  Care  of  faking  the  Water,  and  defpuming  as 
fail  as  it  appears,  left  its  pernicious  Nature  corrupt 
both  her  Meat  and  Soup,  by  being  boiled  into  the 
fame.  And  lhall  the  Brewer  be  wholly  regardlefs  in 
this  Matter,  though  he  has  a  thoufand  Times  more 
Reafon ;  becaufe  he  has  more  than  a  thoufand  Times 
the  Quantity  of  thick,  troubled  Water  to  ufe  and 
prepare  for  the  moft  noble  Body  in  the  World,  e- 
ven  that  which  is  human.  But  fo  it  is  through  a 
long  Series  of  ill  Cuftom  and  Ignorance,  that  this  is 
become  one  of  the  leaft  regarded  Articles  by  many 
in  the  common  Brewery.  For  in  Truth,  I  never  knew 
one  of  them  in  my  Life  that  ever  attempted  to  take 
off  the  Scum  off  the  Water  or  Wort.  On  the  con¬ 
trary,  when  I  have  argued  with  a  common  Brewer, 
near  me,  of  the  horrid  Naftinefs  of  fuch  Faeces  or 
Scum  :  —  Oh !  fays  he,  I  matter  not  how  foul  my 
Water  is,  fince  I  can  bring  my  Wort  off  from  my 

cooling  Back,  as  fine  as  I  pleafe.  - - And  really 

fo  it  was,  that  by  this  Means  my  Cuftomers  were 
gulled  out  of  any  Scrutiny  concerning  the  Water 
that  they  brewed  their  Drink  with  ;  for,  if  they  could 
fee  the  Liquor  fine  in  the  Mug,  or  Glafs,  all  Que- 
ftions  about  the  Water  and  Scum  were  hardly  fa 
much  as  once  thought  on  ;  tho9  in  Truth,  nothing  be¬ 
longing  to  Malt-Liquor  deferves  it  more,  and  there¬ 
fore  I  fhall  here  obferve  the  Abfurdity  of  this  Brew¬ 
er’s  Anfwer.  — —  Does  he  not  hereby  as  good  as  tell 
us,  he  cares  not  what  the  Nature  of  the  Drink  is,, 
fo  it  take  the  Eye  and  Heart  of  the  Drinker,  and 
excufe  him  from  any  Sufpicion  of  Fault,  tho9  at  the 
fame  Time,  in  Faff,  fuch  a  one  is  no  lefs  than  his 
own  Proficient  at  the  Expence  of  my  Health  ;  for, 
fuch  as  the  nafty  Nature  of  fuch  Faces  and  Scum 
is,  fo  much  is  the  Drink  tinctured  with  its  Quin- 
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teffence  and  unwholefome  Qualities^  by  being  boiled 
all  together,  and  thereby  fo  united,  as  that  neither 
Fermentation,  nor  Age,  can  ever  difunite  or  fepa- 
rate  fuch  its  ill  Properties,  while  the  Drink  indures  ; 
becaufe  it  is  the  Nature  of  Ebullition  to  conjoin  and 
aftringe  the  Parts  of  all  Ingredients  that  come  under 
its  igneous  Potency.  This  may  alfo  ferve  as  an  Am* 
fwer  to  all  thofe  who  are  fo  vain  to  fay,  they  value 
not  any  Foulnefs  of  Water  or  Wort,  for  that  Fer¬ 
mentation  will  clear  it,  and  throw  off  all  by  the  Yeaft* 
A  poor  Shift  indeed,,  tho’  a  very  common  one!  But 
how  much  the  Health  of  the  Cuftomer  is  concern¬ 
ed  in  fuch  Management,  I  leave  to  the  Judgment  of 
the  Reader.  In  the  next  Place  I  am  to  obferve,  that, 
to  the  nafty  Faeces  or  Sediments  of  the  Water,  there 
are  often  added  thofe  of  the  Malt  •,  for  in  my  Brew- 
houfe,  where  we  brew’d  five  Times  a  Week,  it  is 
n§t  to  be  fuppofed  that  we  could  give  the  Wort  a 
due  Time  to  make  its  Sediments  in  the  Backs,  nor 
Leifure  enough  to  run  it  off  by  the  Cock  in  fuch  a 
fmall  Stream  as  was  requifite  to  drain  it  fine  into  the 
Working- tun  ;  fo  that  here  both  the  Faces  of  the 
foul  Water,  and  thofe  of  the  Malt  were  joined  toge=* 
ther  in  fome  Meafure,  and  in  this  Condition  work’d 
and  fermented  all  Night  ’till  the  Morning,  when  we 
fold  perhaps  twenty  Barrels  by  the  Gallon ;  that  is,  by 
Pails  and  Tubs,  at  two  Pence  and  two  Pence  Half¬ 
penny  per  Gallon.  The  reft  we  fent  out  by  the  Dray  % 
but  how  wretchedly  unwholefome  mu  ft  that  (Eco¬ 
nomy  be,  where  fuch  new  Malt  Beer  was  drunk  the 
fame  Day  it  came  from  the  Brew -houfe,  or  the  Day 
after,  as  I  have  known  many  do,  before  it  has  well 
done  working  ;  they  not  confidering  that  the  human 
Body  is  a  Sort  of  Alembic  that  diftils  or  feparates  the 
pure  from  the  impure,  and  then  what  muft  become  of 
the  grouty,  yeafty,  feculent  Parts  of  fuch  a  Compound 
nafty  Liquid  ?  Is  not  this  enough  to  lefien  our  Won¬ 
der,  when  we  fee  many,  of  the  Town-born  efpecial- 
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Jy,  look  with  white  Faces  and  pale  Lips,  attacked 
with  frequent  Cholics,  eaten  up  with  Scurvy,  and 
emaciated  by  lingring  Confumptions,  that  undoubt- 
•edly  are  often  the  E [feeds  of  bad  Drinks  ;  which  by 
Confequence  make  large  Lodgments  of  Corruption  in 
the  human  Syflem,  v/hile  they  ftuff  and  load  it  an¬ 
nually  with  innumerable  Draughts  of  Dregs  “and 
'Fotilnefles  contained  in  fuch  thick  unfettled  Drinks. 
But  I  wifli  I  could  end  here,  and  had  no  further  Rea- 
ion  to  employ  my  Pen,  in  expofing  this  bad  Hufban- 
dry  that  extends  itfelf  too  often  to  the  Gentleman 
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and  Tradefman’s  Cellar,  where  the  Barrel,  Kilder¬ 
kin,  or  Firkin,  is  taken  in  for  Family  Ufe  :  FI  ere  then 
by  the  Mismanagement  of  the  Servant,  or  through 
Neceflity  of  having  none  but  one  Cafk  to  tap,  the 
Vefiel  is  fet  a  running  before  it  has  had  Time  to  clear 
itlelf ;  and  then  there  are  little  Flopes  left  of  drink¬ 
ing  fine  Beer  out  of  that  Cafk.  This  was  often  the 
Cafe  with  feveral  of  my  Cuftomers,  tho5  it  is  certain 
no  Malt- Liquor  wllatfoever  can  be  good  and  whole- 
fome,  if  it  is  not  truly  clear  and  fine,  and  I  think  I 
may  juftly  add, 1  if  it  is  not  free  from  all  nafty  Faeces 
that  too  often  lie  at  the  Bottom  of  Cafks,  in  more 
than  fmall  Quantities,  and  tindlure  the  Drink  with 
their  bad  Qualities  ;  but  feme  there  are  who  vainly 
fancy  that  Beer  (especially  the  aged  Sort)  ought  to* 
have  fomething  to  feed  on,  otherways,  fay  they  it  will 
foon  grow  four.  To  this  I  anfwer,  that  neither 
Beer  nor  Ale  can  be  drawed  off  fo  fine  from  the 
Mafh-Tun  or  Cooler,  as  to  want  a  Sufficient  Sedi¬ 
ment  to  feed  it,  as  may  be  eafily  proved  by  an  Ob- 
fervation  when  the  Drink  is  drawn  off,  that  never  yet 
appeared  to  me  without  rather  too  much  of  this  fil¬ 
thy  Compound,  which  by  its  earthy  and  faline  Parts, 
naturally  induces  Plardnd's  and  Eagernefs  in  the  Li¬ 
quor.  And,  altho*  Ale  and  Beer,  loaded  with  fuch 
Dregs,  may  become  fine  in  Time,  yet  is  fuch  Drink 
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than  that  which  is  mofe  free  from  fuch  an  ill  Compa¬ 
nion  ;  and  that  by  Reafon  the  Particles  of  the  Atrno- 
fphere,  hovering  about  the  Cade,  will  not  fail  on  cer¬ 
tain  Seafons  to  join  thofe  in  the  Calk  of  their  own 
Nature,  and  raife  a  Sort  of  Fermentation,  to  the  great 
Disturbance  of  the  Drink,  And  this  .Contaft  is  more 
or  lefs  influenced,  as  the  Cellar  is  of  a  dry  or  damp 
Nature.  If  it  is  a  Chalk,  Gravel  or  Sand,  then  it  is 
belt  Brewing  in  October,  to  give  the  Drink  Time  to 
pafs  its  Digeftions  in  the  Barrel  before  the  Summer 
comes  on  :  But  if  a  Clay  or  any  Water  is  apt  to  ouze, 
and  {land  in  the  Bottom  of  a  Cellar,  then  March  is 
to  be  preferrsd,  that  the  Malt-Liquor  may  make  its, 
Sediments  go  through  its  Digeftions  in  the  Barrel, 
and  get  a  fine  Body  before  the  Auflerity  of  the  Win¬ 
ter  renders  fuch  a  damp  watry  Place  too  chilly  by 
the  frequent  Interruptions  of  Froihs  and  Thaws.  To 
this  Purpofe  alfo  fome  are  fo  curious,  and  that  in  rny 
humble  Opinion  with  a  great  deal  of  Reafon,  to  brew* 
their  pale  ftrong  Beers  in  March ,  on  Account  of  the 
leffer  Share  of  Fire  that  fuch  Malt  has  in  it,  than  the 
brown  Sorts,  and  therefore  requires  a  whole  Summer 
to  meliorate  and  ripen  it  directly  after  its  Brewing  : 
But  with  the  high  dry’d  brown  Sort  it  is  otherways, 
by  reafon  of  the  great  Quantities  of  .Fire  ufed  in  its 
Drying  or  rather  Parching,  whereby  it  is  the  more 
.fitted  to  agree  with  any  of  its  contrary  Principles,  as 
the  damp,  cold  Seafons  of  a  fucceeding  Winter, 
which  relaxes  and  better  reduces  fuch  Drink  to  a  Me¬ 
lioration.  It  is  this  then  that  induces  a  fagacious  Per- 
fon  to  brew  all  his  Brown  ilrong  Beers  in  October „ 
that  they  may  have  their  Cure  before  the  Summer 
comeson.  But  obferve,  that  you  don’t  put  too  much 
Salt  into  the  Water  you  brew  with  *,  if  you  do,  it 
will  certainly  {tale  it  very  foon,  and  leave  a  Drought 
behind  inftead  of  quenching  Thirft  ;  and,  when  you 
life  any,  there  fhould  be  more  Flops  put  into  the 
Wort  to  .  ballance  the  hard  flale  Quality  of  the  Salt  in 

L  3  * "  the  ' 


150  An  Eminent  Vhyfcians  Way  of 

the  Drink,  or  rather  my  alcalous  Balls,  which  are  ex* 
cellent  to  keep  off  Acidity,  and  preferve  it  in  a  mild, 
found  Condition  •,  or  fome  of  thofe  Receipts  may  be 
made  ufe  of  which  I  intend  to  publifh  in  my  next  Book 
that  will  anfwer  fomewhat  of  the  fame  Purpofe. 
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C  H  A  P.  X. 

An  eminent  Vhyfcians  Way  of  Brewing  Ale  and 

Beer  without  Boiling . 

THIS  paradoxical  Method  has  for  fome  Years 
pail  gained  but  little  Reputation  in  the  World 
among  the  ignorant,  opinionated,  and  fe I f-inte refled 
Part,  whofe  Tenets  are  fo  attach’d  to  Particulars, 
that  a  general  Improvement  can  feldom  get  Footing 
till  Time  and  Cuftom  paves  its  Way  by  the  Exam¬ 
ple  of  the  truly  wife  and  impartial,  who  fufpend  their 
decifive  Judgments  ’till  they  have  brought  a  Mat- 
ter  in  Queftion  to  the  undeniable  Tell  of  a  demon- 
llrative  Experiment,  and  fcorn  to  condemn  a  Thing 
(that  has  any  Shew  of  Reafon  on  its  Side)  by  meer 
Speculation  ;  for,  as  he  has juftly  obferved,  thofe  who. 
are  wedded  to  Tradition,  and  their  own  Humour, 
give  little  Hopes  that  Reafon  will  fway  their  bigotted 
Perverfenefs.  But,  to  prove  the  Rationale  of  this  new 
Method,  he  has  made  feveral  Remarks  as  a  Student 
in  Phyfic  on  the  Animal  (Economy,  and  fays,  that 
as  our  Bodies  fuller  a  daily  Wafting  by  our  innate 
Heat,  Perfpiration  of  the  Spirits  and  Humours 
through  the  Pores  of  the  Skin,  and  the  Impreftlons  of 
the  ambient  Air,  there  is  required  a  daily  Recruit  of 
Ffourifhment.  To  this  End  the  Variety  of  Foods 
and  Liquids  are  to  be  confidered  as  they  are  more  or 
lefs  healthful  to  our  Bodies  y  and  as  the  Stomach  is 
pie  Agent  that  digefts  all  Meats  into  a  milky  Sub-? 
fiance  gilied  which?  paftbg  intp  the  Guts, 
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meets  with  two  different  Juices  from  the  Gall  and 
Sweet-bread,  that,  being  mix’d  together,  create  an 
Ebullition  or  Fermentation,  which  further  perfects 
the  Chyle,  and  is  fucked  thence  by  the  milky  Veffels, 
and  carried  through  feveral  Receptacles  till  it  mixes 
with  the  Blood,  which  returns  its  Nature  and  Nou- 
rifhment  to  the  Heart,  whofe  Puliation  drives  it  in¬ 
to  all  Parts  of  the  Body.  And,  being  thus  intermix¬ 
ed  with  the  Blood,  it  is  at  length  tranfmuted  into  it, 
like  the  former. 

The  Blood,  being  thus  made  out  of  Chyle,  is  by 
the  Arteries  conveyed  to  all  Parts  of  the  Body  for  their 
Nouriffiment :  But  the  moft  pure  and  fpirituous  Parts 
afcend  up  to  the  Brain  (where  out  of  it  the  Animal 
Spirits  are  made)  being  the  Seat'  of  Fancy,  Reafon, 
Judgment,  and  ?Memory  ;  for  from  the  Brain  are  all 
the  Nerves  or  Sinews  divided  into  all  Parts  of  the  Bo¬ 
dy,  which  caufe  its  voluntary  Motions,  as  Walking, 
Standing,  Labour,  &c. 

First  then,  if  our  Drinks  or  Meats  be  either  im¬ 
proper  in  Quality,  or  too  great  in  Quantity  ;  in  ei¬ 
ther  Cafe  it  diflurbs  this  curious  (Economy,  Excefs 
in  both  laying  the  Foundation  of  moil:  Difeafes ;  for 
every  Thing  delighteth  to  produce  its  own  Simile. 
Therefore  all  unwholfome  Meats  and  Drinks  are  un- 
capable  of  being  converted  into  a  pure  and  healthy 
Blood  but  will  in  Time  acquire  a  Sharpnefs  or  fome 
other  evil  Quality  ;  which,  being  carried  to  the  Brain, 
clouds  it  with  Vapours,  interrupts  its  noble  Facul¬ 
ties,  and  by  often  Repetitions  makes  a  Magazine  of 
corrupt  Humours  :  By  which  it  appears,  what  vaft 
Importance  good  Meats  and  Drinks  are  of  for  fecu- 
ring  Health  of  Body,  and  improving  all  our  intel¬ 
lectual  Faculties ;  becau  fe  the  Pa  (lions  of  the  Mind 
follow  its  Temperament-,  for,  fuch  as  the  Diet  is,  fucht 
will  be  the  Blood.  To  this  Purpofe  this  ingeniohs 
Gentleman  declares,  the  fuff  Step  towards  the  Gene¬ 
ration  of  the  Stone,  Gravel,  Gout,  Coniumption,  and 
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many  Pifcafes  is  the  drinking  flrong,  hot,  fharp,  in? 
toxicating,  flale  Liquors,  and  fiery  prepared  Drinks, 
as  Beer  high  boil?d  with  Hops,  Brandy,  Rum,  old 
Wines,  which  for  the  moil  Part  tend  towards  a  hot 
jliarp  Spirit,  breed  a  hard  gritty  Subfiance  in  the  Paf- 
fages  and  Ureteks,  and  burn  up  the  radical  Moiflure. 
Which  to  prevent  in  the  fucceeding  Generation,  it  is 
new  pradtifed  by  feveral  of  the  great  ones,  to  con¬ 
fine  their  Children  to  felect  Diets,  confifung  chiefly 
of  Puddings,  Soups,  &c.  but  little  of  any  Flefh  \ 
and  to  that  Degree,  that  I  have  known  a  Boy  and 
Girl  petition  the  Servants  for  a  Morfel  of  a  Fowh 
This  is  done  in  order  to  prevent  a  Lodgment  in  their 
Bodies  of  thofe  pernicious  Scorbutic  Salts,  that  all 
Flefh  abounds  with  :  And  fo  in  their  Drinks  they  are 
not  Jefs  curious. 


‘Second f  The  boiling  Hops  two,  three,  or  four 
Hours  in  Beer,  is  a  Thing  of  pernicious  Cpnfequence  * 
becaufe  this  Uiage  ddtroys  the  mild,  opening  Qua¬ 
lities  .of  the  Drink,  and  in  their  Room  mffitutes  and 
impregnates  the  Wort  with  a  harfh  bitter  aftringe.nfc 
Nature ;  and,  when  Flops  and  Beer  are  fo  boiled,  they 
prove  very  injurious  to  feveral  Conflitutions  j  efpe- 
cially  thofe  .inclinable  to  the  Stone,  or  Gravel,  by 
their  extraordinary  reflringent  Operation. 

fhdx&ly.  That  the  boiling  of  Wort,  or  any  fpiri- 
tuo.us  Liquor  that  is  extrafted  from  Things  wjiofe  Bo¬ 
dy,  is  opened  by  Fermentation,  as  Malt  is  in  a  very 
high  ■  Degree, '  does  not  only  deflroy  and  evaporate 
thp  fine,  thin,  fubtile  Spirits,  which  are  only  capable 
of  penetration  ;  but  it  does  as  it  were  fix  or  ilagnate 
the  Whole-  j  by  which  it  becomes  of  a  groffer,  fuller, 
or  flrqnger  Tafte  in  the  Mouth,  which  through  Cuf- 
tpm  and  Ignorance  is  efleemed  a  Vertue,  but  the 
contrary  is  underftood  ,  for  thereby  it  becomes  of  a 
heavier  Operation,  lies  longer  in  the  Stomach,  and 
fends  grofs  Fumes  to  the  Head  ;  which  is  obvious  by 
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Out  Hops,  and  you’ll  find  that  this  laft  has  not  only 
loft  its  pleafant  Tweet  Tafte,  but  its  opening,  perie-  J 
trating  Vertues,  by  which  it  becomes  of  another  Na¬ 
ture  and  Operation,  which  Fermentation  does  in  Tome 
Degree  help,  but  it  cannot  regain-  thole  fine,  thin. 
Toft  Vertues  that  it  loft  in  boiling,  the  fierce  Heat  of 
the  Fire  being  an  utter  Enemy  to  all  fpirituous  Drinks, 
Liquors,  and  Cordials.  It  is  alfo  to  be  obferved, 
that  unboifid  Ales  and  Beers  do  generally  drink  ftnaJ- 
ler  in  the  Mouth,  than  that  which  is  boiled  ;  b'e- 
caufe  its  fpirituous,  fweet,  balfanftc  Qualities  are 
not  fo  much  deftroyed,  fuffocated,  or  ftagnated  by 
the  igneous  Particles  of  the  Fire  as  the  other  ;  but  it 
moft  naturally  warms  the  Stomach,  and  is  not  fo  Tub- 
j e6l  to  fend  .Fumes  to  the  Head,  runs  thro9  the  Body 
.quicker,  purges  more  powerfully  by  Urine,  which  are 
naturally  Teftimonjes  of  its  Vertues,  and  that  the 
better  Parts  are  preferved  in  the  Preparation.  It  is; 
alfo  to  be  obferved,  that  all  Drinks  made  without1 
Fire,  altho*  with  raw,  crude  Fruits,  Apples,  Grapes, 
and  the  like,  as  Wine,  Cyder,  and  many  other  Sorts, 
are  not  only  more  fpirituous  and  brifker  in  Operati¬ 
on,  but  alfo  more  cleanfing  and  penetrating,  if  Order 
and  Temperance  be  obferved.  But  note,  that  all 
fermented  Drinks  are  much  better  and  greater  Pre¬ 
fer  vers  of  Health  when  new,  than  Old  or  Stale  ;  for 
Age  turns  their  mild  Vertues  into  hard,  inflammable, 

'  and  keen  Properties  ^  for  this  Caufe,  all  Stale  Beer, 
old  Wine,  and  Cyder  are  far  hotter  in  Operation  than 
new,  and  confequently  more  prejudicial  to  Health, 
especially  in  the  Gout,  Gravel,  Stone,  and  Confump- 
lion ;  therefore  thofe,  who  would  drink  Beer  and  Ale 
more  wholefome  and  homogeneous,  may  obferye  the 
following  Rules,  viz. 

First  make  your  Water  or  Liquor  near  boiling  hot, 
then  put  fo  much  into  your  Mafti-Tub,  as  will  wet 
your  Malt ;  ftir  it,  and  let  it  ftand  Half  an  Hour  % 
then  add  your  whole  Quantity  of  hot  Water  that  you- 
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purpofe  to  put  up  for  the  firft  Time,  and  let  it  Hand 
an  Hour  and  an  Half ;  but,  if  you  would  have  your 
firft  Wort  very  ftrong,  then  two  Hours,  if  the  Sea- 
fon  be  not  hot;  then  put  what  Quantity  of  Hops 
you  think  fit  into  your  Receiver,  and  let  your  Wort 
run  on  them  ;  and,  after  your  Hops  have  infufed  an 
Hour  and  an  Half  in  your  Wort,  then  drain  it  off  in¬ 
to  your  Coolers,  and  you  have  done  with  the  firft 
Wort.  Then  put  upon  your  Malt  your  fecond  Li¬ 
quor  near  the  fame  Heat  as  the  firft,  and  let  it  ftand 
only  one  Hour  at  moft;  then  take  what  Quantity 
you  pleafe  of  frefh  Hops,  and  put  into  your  Receiver, 
as  before,  and  let  your  fecond  Wort  run  on  them  ; 
then  take  both  fecond  Wort  and  Hops  together,  and 
put  up  into  your  Copper ;  there  let  them  infufe  till 
your  Wort  is  near  boiling,  but  not  boil ;  then  drain 
this  alfo  into  your  Coolers,  which  you  have  done  with 
alfo.  Now,  if  you  will  make'  Small-Beer,  put  what 
Quantity  of  cold  Water  you  think  fit  on  the  Grains, 
and  let  it  ftand  Half  an  Hour ;  then  run  it  off  to  fome 
frefh  Hops,  and  put  both  this  third  Wort  and  Hops 
into  the  Copper  as  you  did  the  fecond,  and  let  the 
Hops  infufe  till  they  are  near  boiling;  then  ftrain  it 
into  your  Coolers,  and  you  have  done.  But  remem¬ 
ber  that  your  Water  never  is  to  boil ;  for  Boiling  ir¬ 
ritates  and  evaporates  the  fubtile,  fine,  penetrating  Gas 
or  Spirit  ;  and  then  the  Water  becomes  more  harlh, 
hard,  fixed,  and  dead,  which  renders  it  not  fo  capa¬ 
ble  to  draw  forth  or  extract  the  fweet  Vermes  of  the 
Malt ;  to  prove  this,  boil  a  Quantity  of  River  Wa¬ 
ter,  put  it  into  another  Veffel,  and  let  it  ftand  a 
While  ;  then  take  a  like  Quantity  of  cold,  and  put 
into  another  VefleJ,  and  let  that  ftand  the  fame  Time 
as  the  other,  and  you’ll  find  the  boiled  Water  to  ftinlc, 
and  never  be  fweet  again ;  but  your  Water,  which 
remains  intire,  not  touched  with  the  Fire,  will  alfo 
putrify,  or  rather  .ferment,  but  then  it  will  recover 
and  become  fweet  and  good  for  any  Ufe,  as  before. 
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Again,  tho’  I  have  mentioned  the  making  of  Small- 
Beer  after  the  Ale,  I  would  here  be  underftood,  that 
all  fuch  Beer  is  injurious  to  Health,  and  the  common 
Drinking  thereof  does  generate  various  Difeafes,  e- 
fpecially  the  Scurvy ;  becaufe  in  the  Grains  is  left  no* 
thing  but  a  terrene  grofs  Phlegm1  of  a  tart  four  Na¬ 
ture,  which  incorporates  with  the  Water  ;  and,  to 
make  it  much  worfe,  it  is  generally  boiled  with  the 
Dregs  of  the  Hops,  which  have  been  boiled  feveral 
Hours  before  in  the  firft  and  fecond  Worts,  that  dill 
increafes  the  Mifchief :  However,  of  this  I  have  am¬ 
ply  wrote  in  my  firft  Book. 

The  Quantity  of  Hops  for  Beer,  if  you  propofe 
to  keep  it  Half  a  Year,  or  a  Year,  ought  to  be  fix  or 
feven  Pounds  to  a  Quarter  of  Malt ;  but,  for  Beer  or 
Ale  that  is  to  be  fpent  prefently,  two,  three,  or  four, 
to  eight  Bufhels  will  fuffice.  Tun  your  Drink  young, 
that  is,  as  foon  as  it  works,  put  it  into  your  Gaik, 
and  it  will  be  much  wholefomer  than  if  it  ferments 
too  high  before.  And,  as  to  Boiling  of  Worts  after 
they  are  drawn  from  the  Malt,  I  do  aver  (fays  this 
Gentleman)  that  it  is  not  only  unneceffary,  but  mife 
chievous  for  the  foregoing  Reafons ;  5tis  not  Boiling, 
but  a  due  Fermentation  that  makes  excellent  generous 
Liquors.  Malt  paflfes  through  three  Digeftions :  Firft, 
by  the  Sun  and  Elements.  Secondly,  by  its  being 
made  Malt;  and.  Thirdly,  by  its  Infufton  in  Water, 
and  needs  not  a  fourth  by  boiling  *,  for,  tho5  I  fay  it  is 
to  be  heated,  it  is  not  to  correbl  its  Rawnefs  fo  much, 
as  to  fit  it  the  better  to  extradt  the  Vertue  out  of 
Malt  ;  which  being  once  effedted,  all  our  Pains  in 
Boiling  is  fuperfluous  ;  becaufe  this  Drink  has  palled 
through  all  the  Digeftions  and  Fermentations  necef- 
fary  to  its  Confervation,  and  will  keep  accordingly  ; 
for  I  have  made  excellent  Beer  this  Way,  that  has  kept 
twelve  Months,  tho?  fix  Months  is  long  enough  1  But 
if  any  are  dubious  of  the  Veracity  and  Benefit  of 
what  is  here  advanced  \  for  their  farther  Satisfaction 
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and  Conviction,  I  refer  them  to  Experience  as  the  beffc 
Maher. 


CHAP.  XL 

•  v  +■' 

Sir  Tho.  Seabrighthr  Method  of  Brewing  a  Pipe 

of  Pale  Strong  Beer . 

TAKE  three  Quarters  of  the  finch  white  Pale 
Malt,  let  it  be  ground  not  too  fine,  but  juh  that' 
all  the  Corns  may  be  broke ;  let  your  Water  be  foft, 
running.  Rain  or  Pond  Water ;  boil  it  Half  a  Quar¬ 
ter  of  an  Hour,  then  lade  it  off  into  your  Mafhing- 
Tub  ;  let  it  hand  till  you  can  juh  bear  your  Fin¬ 
ger  in  it  :  Then  put  in  your  Malt  by  a  little  at  a 
Time,  keeping  it  birring  all  the  While  :  It  will 
take  Half  an  Hour’s  Mafhing  in  this  Manner  :  When 
done,  cover  it  up  clofe,  for  two  Hours  and  a  Half, 
or  three  Flours,  returning,  it  back  into  the  Mafh-Tub, 
till  fine.  At  firh  letting  off',  put  in  fourteen  Pounds 
of  the  fineft  Pale  I  lops,  rubbed  in  with  your  Hands, 
that  they  may  not  lie  in  Lumps,  boil  it  to  twenty, 
not  exceeding  thirty  Minutes,  with  as  much  Fierce- 
nefs  as  poffible,  to  be  kept  in  the  Copper  ;  immedi¬ 
ately  after  throw  the  Liquor  off  into  the  Cooler, 
draining  the  Flops  clean  out  ;  let  it  be  almoft  cold, 
not  Blood-warm,  before  you  let  it  down  into  your 
Working- Vat.  '  One  full  Quart  of  good  Yeah  is 
enough  for  this  Quantity  ”,  you  may  let  it  work  one 
or  two  Days  ”,  then  tun  it,  keeping  the  bottom  Se¬ 
diment  out  *,  let  be  filled  up  every  Day  for  a  Week  ; 
after  bung  it  in  three  Weeks  or  a  Month  ;  it  is  fore¬ 
times  near  twelve  Months  before  it  is  fine  for  Bot¬ 
tling.-' -  . 

The  above  Receipt  was  communicated  to  me  by 
that  honourable  and  generous  Gentleman  ;  on  which 

I  final! 
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I  fhall  only  make  this  fhort  Remark,  that  in  my 
humble  Opinion  his  Boiling  the  Wort  but  Half  an 
Hour  with  the  Hop  is  not  agreeable,  becaufe  it 
can’t  have  its  due  Cure  in  fo  little  a  Time,  the3  the 
Hop  has  ;  but  as  I  have  already  writ,  and  intend  here¬ 
after  to  publifh  more  on  this  Subjed,  I  refer  you  to 
the  fame. 

Phe  Fraudulent  Practice  by  Short -meafured  Calks  ex- 

pofed. 

CASK  S.  — — —  Thefe  are  unavoidable  Neceff 
faries?  and  mud  be  had  at  any  Rate :  Their  Sizes  in 
London  are  generally  the  Pin,  Firkin,  Kilderkin, 
Barrel,  Hogfhead,  and  Butt ;  of  which  Number  there 
are  three  that  differ  from  the  reft  in  Meafure  on  a 
particular  Account  ;  and  they  are  the  Ale  Firkin  of 
eight  Gallons,  the  Ale  Kilderkin  of  fixteen,  and  the 
Ale  Barrel  of  thirty-two  Gallons  :  The  Small-Beer 
Firkin  being  nine  Gallons,  the  Small-Beer  Kilderkin 
eighteen  Gallons,  and  the  Small-Beer  Barrel  thirty-fix 
Gallons.  Now  as  there  is  a  considerable  Difference  in 
the  Meafure  of  thefe  three  Calks,  I  think  it  but  doing 
Mankind  common  Juftice  to  take  Notice  of  a  hor¬ 
rid  Fraud  that  was  rffever  yet  expofed  in  Print,  com¬ 
mitted  by  fome  ill  Perforis  concerned  in  the  Small- 
Beer  Brewery  for  many  Years  paft,  and  that  by  car¬ 
rying  thefe  Ale  Calks  full  of  Small  and  Ten  Shil¬ 
ling  Drink  inftead  of  the  Beer  Calks,  whereby  many 
honeft  Cuftomers  have  been  impofed  on  to  a  con- 
fid'erable  Damage.  A  particular  Cafe  or  two  I  fhall 
here  mention  as  it  in  fome  Degree  related  to  myfelff 
My  Father  happened  to  ferve  a  Clock-maker  in  Fleet - 
fireet  for  fome  Years  with  Table-Beer  in  Kilderkins, 
and  other  Cades,  till  at  laft  he  was  fupplanted  by  a 
Firkin-man,  who  by  a  villainous  Invention  impofeef 
on  them  both  in  this  Manner,  viz.  Fie  comes  into 
the  Shop  under  a  Pretence  of  buying  a  Clock  ;  and  af¬ 
ter  he  had  agreed  to  the  Price,  he  tells  the  Owner 

that 
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that  he  Was  a  Brewer,  and  would  furnifh  him  with 
Drink  till  all  was  paid.  To  this  the  Clock-maker 
agrees,  and  the  Debt  was  difcharged  in  thefe  fhorf- 
rfteafured  Cades,  that  generally  wanted  confiderable 
of  being  full.  Nov/  this  Impodor  did  not  confine 
Jiimfelf  to  this  Way  of  cheating  only,  but  was  de¬ 
leted  in  fev£ral  other  fly  and  notorious  Fafts.  Once  a 
Gentleman  that  was  another  Cudomer  came  to  a  cer¬ 
tain  Brew-houfe,  where  he  took  up  his  Drink,  to  en¬ 
quire  for  him  ;  but,  he  being  abfent,  told  his  Cafe  to 
the  Mader-Brewer,  a  worthy  Perfon,  that  there  was 
a  Cafk  brought  into  his  Cellar  by  two  Men  feeming- 
ly  as  a  full  one,  but  was  truly  an  empty  one  or  near 
empty,  and  at  the  fame  Time  carried  another  away 
from  off  the  Stilling  that  had  fome  Gallons  in  it.  At 
another  Time  this  Mender  in  Iniquity  fold  his  Fir¬ 
kin-Trade  to  a  Perfon  for  valuable  Confiderations, 
and  prefently  afterwards  went  about  and  perfuaded 
feveral  of  the  Cuftomers  to  take  Beer  of  him  again, 
to  the  great  Prejudice  of  the  honed  Purchafers.  And 
now,  as  I  have  engaged  my  Pen  fo  far,  I  will  proceed 
to  calculate  what  a  Family,  that  drinks  a  Kilderkin  of 
Ten  Shilling  Beer  a  Week,  may  fuffer  by  fuch  a 
Fraud,  that  wrongs  the  Cuffomer  of  twx>  Gallons  in 
the  Meafure  of  the  Cafk,  and  fometimes  another 
by  the  VefTePs  wanting  of  full,  which  is  three  Gal¬ 
lons  in  all  *,  and  amounts  to  ten  Pence  'per  Week,  or 
two  Pounds  three  Shillings  and  four  Pence  per  An¬ 
num  *,  a  Matter  I  think  of  Confequence,  and  calls  for 
a  drift  Obfervation.  But  here  I  would  be  underflood 
that  I  do  not  extend  my  Reflection  on  the  honed 
Brewer  or  Firkin-man  for  I  have  known  a  Firkin- 
man  that  would  always  not  only  fend  out  lawful 
Calks,  but  full  Meafure,  and  (corn'd  to  be  guilty  of 
the  lead  Wrong  this  Way  :  So  likewife  the  Strong- 
Beer  Brewers,  who  I  believe  are  mod  of  them  Men 
of  drift  Judice  and  Probity  *,  an  Indance  of  one  of 
them  I  fhali  here  mention,  as  it  occurr’d  to  my  Know¬ 
ledge 
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ledge  from  the  Relation  given  me  by  the  Brewer  con¬ 
cerned  in  the  Affair. — An  eminent  wholefale  Victu¬ 
aller  that  fold  Stout  and  other  Stale  Beer  by  the  Butt 
and  Hogfhead  to  thofe  new  fet  up,  who  are  often 
obliged  to  furnifh  themfelves  this  Way,  till  they  can 
get  a  Stock  of  their  own  at  a  diffident  Age  •,  agreed 
with  this  Brewer  for  a  Number  of  Barrels  of  Keeping 
Beer,  on  Condition  he  would  let  him  have  fo  many 
new  Hogfheads  as  would  contain  all  the  Drink.  Now 
in  this  Provifo,  the  Victualler  had  a  finifter  End, 
that  the  Brewer  at  firft  perceived  not  ;  for,  being  ac¬ 
quainted  with  the  Cooper  that  was  to  furnifh  them, 
he  perfuaded  him  to  make  them  under  Meafure,  that 
he  might  get  a  Profit  by  felling  to  the  Cuftomer  a 
fhort  Hogfhead,  inftead  of  a  full-meafured  one  1  and 
though  he  thus  fold  by  the  falfe  Calk,  he  bought  by 
the  true  gauged  darting  Barrel  ;  which  happened  af¬ 
terwards  to  be  difcovered  by  the  Brewer,  who  was 
fo  honed  a  Man,  that  he  gave  a  large  Sum  out  of 
his  own  Pocket  to  be  didributed  among  thofe  that 
had  thus  buffered,  that  they  might  have  ample  Re¬ 
futation  made  for  the  Fraud  committed  by  Means 
of  his  Calk,  tho5  unknown  to  him  :  I  have  been  the 
more  particular  in  the  Relation  of  thefe  Pieces  of 
Knavery  that  they  may  be  a  Warning  and  Prevention 
to  Gentlemen,  Tradefmen,  and  others  how  they  deal 
with  Men  of  bad  Reputation,  which  this  Firkin-man 
generally  had  5  who,  though  he  carried  on  his  Frauds 
to  a  great  Degree  for  a  long  Time,  lately  died  very 
miferably  poor  and  diftraCted. 

But  I  can’t  yet  difcharge  my  Pen  from  this  Sort 
of  Impofition,  by  Reafon  that  two  confiderable 
Small-Beer  Brewers  were  alfo  guilty  of  fending 
out  thefe  Ale  Kilderkins  and  Firkins  to  their  Cu- 
flomers,  one  whereof  declared  that  he  had  done  it, 
but  left  it  off  fome  Time  ago,  when  lie  thought 
he  had  got  enough  ( I  fuppole )  to  truft  Provi¬ 
dence  by  honed  Meafure,  As  to  the  other,  I  don*t 

know, 
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know  whether  he  ever  did.  A  horrid  Thing  indeed^ 
for  Ferfons  fometimes  to  fuffer  not  only  by  Drinks 
.  made  with  unwholefome  Waters,  Malt,  Hops,  and 
Yeaft ;  but,  to  compleat  the  Scene,  of  Villainy,  mu  ft 
have  fhort  Meafure  into  the  Bargain,  to  a  confidera- 
ble  annual  Lofs  where  there  are  two,  three,  or  four 
'  Kilderkins  confumed  in  a  Week,  as  in  fome  Fami¬ 
lies  there  are !  Bad  indeed  it  is  with  the  Cufto- 
.  mer  who  is  damaged  by  fuch  a  Wrong  ;  but  worfe  it 
will  be  to  him  that  commits  it,  who  muft  die  with¬ 
out  true  Repentance,  if  a  Reftitution  is  not  made, 
and  he  of  an  Ability  to  do  it  *,  and  how  that  can  well 
be  done  to  thofe  that  may  be  deceafed  in  the  Time, 
and  others  that  he  may  never  come  at,  I  know 
not..  However,  with  many  who  have  a  Conveni- 
ency  of  Brewing  their  own  Drink,  the  Rifque  of 
dealing  with  fuch  Men  may  be  avoided,  and  you 
may  pleafe  yourfelves  feveral  Ways,  by  fo  doing. 
Yet,  where  the  neceffary  Room  and  Utenfils  are 
wanting,  the  honeft  common  Brewer,  who  tries  a 
right  Method,  may  fupply  fuch  beft,  and  who  I 
.muft  own  is  commonly  provided  with  the  beft  of 
Coolers,  Backs,  Tuns,  Room,  &c.  for  this  Purpofe* 

i  The  End  of  the  Second  Part 
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Or  many  Receipts  to  cure,  prefer ve,  and  improve  DRINKS  in  the 
■  Cafk  5  wherein  the  Cafe  of  Cloudy-Beer  is  accounted  for,  and  its 
effectual  Cure  amply  prefcribed.  A  new  advantageous  Way  to  get 
out  the  Sap  of  new  Casks,  and  to  Seafon  them  at  once  5  likewife 
particular  Directions  for  Bottling  Malt-Drinks  5  with 
many  other  ufeful  Matters,  never  before  Publiflied  ;  truly  necePary 
for  thofe  who  are  concerned  in  Brewing  ox  Selling  MALT-LlQUORS, 


By  a  Perfon  formerly  concerned  in  a  'public  Brewhoufe  in 

London,  hut  for  Tzuenty  Tears  pafl  has  refided  in  the  Country  ® 
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p§81|P^  AVING  been  pretty  full  and  particular 
in  the  Prefaces  to  my  two  former  Treat fees, 

Rinm  ore  this  Subject,  I  fh  all  be  the  briefer  here  \ 
andf  only  obferve *  that ,  as  I  annually 
travel  through  fever al  Counties  in  the  Way 
cf  my  Bufinefe,  I  have  had  the  greater ,  and  really 
the  only  Opportunity  of  thoroughly  acquainting  my f elf 
with  the  different  Methods  of  making  Malts ,  brewing 
Beers  and  Ales,  and  in fp effing  into  their  After- 
management  :  In  all  which  ( though  there  be  fill  too 
much  Reafon  for  Complaint )  bleffed  be  God ,  I  have 
feen  great  Improvements ,  efpecially  within  thefe  few 
Years,  which,  as  they  were  very  much  wanted,  and  cf 
great  Importance  to  the  Nation,  induced  me  to  ufe  my 
utmofi  Efforts,  in  feme  Meafure  to  bring  than  about, 
ftill  hoping  to  fee  them  advance,  by  the  laudable  En¬ 
deavours  and  Example  of  feme  unbiaffed  Perfens,  who 
will  not  any  longer  fubmit  to  fupport  bad  Cuftoms, 
merely  for  the  Sake  of  Profit,  in  a  Cafe  that  fo  nearly 
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concerns  the  Health  and  Well-being  of  Multitudes .  Phe 
aforefaid  new  Methods  of  making  Malts ,  brewing 
Beers  and  Ales ,  and  their  advantageous  After-manage¬ 
ment  in  the  Cellar,  with  Variety  of  other  ufeful  Matters 
never  before  publifhed ,  I  have  here  freely  communicated 
which ,  I  hope,  will  not  only  render  the  Work  compleat , 
hut  alfo  be  attended  with  its  moft  wiflsed  for  Effe5isr 
viz.  Ehe  fully  apprifing  the  unwary  Drinker  of  his 
Danger,  as  well  as  better  informing  the  Judgment  of 
the  Artift ,  and  dir  tiding  his  Practice  in  the  right 
Channel \ 


C  H  A  P. 


I 


C  1 65  ) 


CHARI. 

Of  the  four  Quarters  of  the  Yeas',  as  they  relate 
to  Brewing  Malt-Liquors. 


L  Of  the  Spring  Quarter., 

I  R  of  itielf  is  a  Fluid  of  an  elaftic  or  Iprin- 
gy,  yielding  Nature,  of  a  thinner  or  thicker 
Body,  as  it  is  more  or  Ids  compreffed, 
dry,  or  moift  From  the  two  Principles 
of  Heat  and  Moifture  all  Bodies  are  open¬ 
ed,  and  made  to  exert  and  diffufe  their  innate  good  or 
bad  Qualities,  whereby  they  are  rendered  capable  of 
mingling  or  incorporating  with  the  Air  of  the  Place. 
From  hence  it  is,  that  there  is  a  pregnant  Reafon  for 
brewing  in  the  Spring-time,  becaufe  then  both  Air 
and  Water  are  ftored  with  Exhalations  from  growing 
Vegetables,  which  join  others,  and  efpecially  thofe  of 
the  fame  Kind  :  And  thus  it  is,  that  the  Particles, 
which  float  in  the  Air,  are,  as  it  were,  fucked  in  by 
thofe  of  the  Water,  Malt,  Wort,  and  Flops,  to  their 
great  Improvement,  efpecially  in  the  open  Country. 
Of  this  Communication,  the  ingenious  Mr.  Boyle  makes 
a  Sort  of  Proof,  by  telling  us  that  a  Piece  of  Allum 
divefled  of  its  Salts,  and  hung  up  in  the  Air,  will  in 
Time  recover  its  priftine  State  from  the  Salts  in  the 
Air.  Others  fay,  that  if  a  Water  is  diftilled  from  a  fra¬ 
grant  Vegetable,  and  becomes  almoft  vapid  and  dead, 
though  at  more  than  a  hundred  Miles  from  any  Land, 
will  yet  in  the  Spring-time  regain  its  Scent  and  Ver- 
£ue,  by  joining  in  Contact  with  its  fimilar  Particles, 
which  float  in  the  Air.  and  are  diffufed  over  the  whole 
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Earth  and  Sea  :  As  is  alfo  particularly  apparent  in 
Wines,  Cyders,  &c.  which  commonly  fret  when  the 
Vines  and  Trees  are  in  BJofTom.  Therefore  the  Spring- 
Seafon  muft  be  very  convenient  for  brewing  Malt- 
Liquors  •,  becaufe  then  the  Pores  of  the  Earth  are  un¬ 
locked,  and  the  Aromatic  Nitral  Vapours  fet  free  after 
having  been  bound  in  by  the  Winter  Cold  ;  but  now 
afcend  by  the  warm  Powers  of  the  Sun,  which  repie- 
nifh  our  Atmofphere  with  lively  and  fulphureous  Par¬ 
ticles,  arifingfrom  the  fweet  Vegetables  that  now  exert 
their  Strength  by  the  Rarefaction  and  Thinnefs  of  their 
Saps,  and  adminifter  their  fragrant  and  falutary  Efflu¬ 
via’s  to  all  Things  they  can  come  at ;  and  that  in  the 
greaieft  Perfection,  when  it  arifes  from  Corn-fields, 
Gardens,  large  Commons,  and  where  Trees  and  Hed¬ 
ges  are  net  too  thick,  and  the  Land  too  Jow  and  wate¬ 
ry,  And  though  Biofflom-time  is  accounted  dangerous 
for  brewing  even  to  a  Proverb,  yet  I  cannot  help  being 
of  a  contrary  Sentiment,  for  Reafons  I  fflall  by  and  by 
afflgn  and  alfo  becaufe  the  Air  and  Waters  in  March . 
'April?  and  May?  are  feldorn  damaged  by  the  Violence 
of  Pleats  and  Droughts,  which  makes  me  fuppofe  the 
Saying  was  broached  when  the  Art  of  Brewing  was 
little  known  *,  for  now  the  Springs  generally  run  high 
by  the  Swell  of  the  Winter  Rains,  that  confequentiy 
rnuil  render  them  more  pure  :  So  that  in  this  Refpect 
March  far  exceeds  0  fooler?  becaufe  it  is  to  be  fuppofed 
the  Waters  then  are  low  after  a  Summer’s  dry  Wea¬ 
ther,  which  in  ccurfe  leaves  them  very  earthy.  But 
the  Rain  Water  in  particular  has  the  greateft  Ad  van  r 
tages,  becaufe  it  is  freer  from  any  earthy,  filine,  and 
metallic  Quality,  than  any  other  Sort  whatsoever. 
Befides  which,  the  fat,  dewy,  and  vegetable  Exhalati¬ 
ons  in  Qe  Atmofphere,  as  they  meet  this  delicate  Wa¬ 
ter,  rqufl  ilill  be  an  additional  Improvement  to  it,  and 
make  it  exceed  all  other  Sorts  at  this  Time  of  the  Year 
for  Brewing  ;  and,  especially  if  Ale  is  made  with  it  , 
which  leads  me  to  renew  my  former  Ohfervation,  that 
now  is  the  belt  Time  to  brew  the  pale  and  amber  Sorts 
i  of 


they  relate  to  Brewing  Malt-Liquors.  1 6j 

of  Malt-. Liquors,  for  their  more  immediate  enjoying  the 
.Rarefaction  and  Melioration  of  the  Slimmer- Air,  which 
beft  agrees  with  all  Drinks  made  from  tough  Malts,  that 
have  the  lead  Share  of  Fire 'in  them  ;  as  the  Winter-  Air 
does  with  the  brown  Sorts,  whofe  Bodies  are  loaded  with 
igneous  Particles,  and  beft  reduced  into  a  imoorii, 
temperate  Condition,  by  that  frigid  Seafon  ;  and  there¬ 
fore,  October  is  very  juft] y  preferred*  for  brewing  focli 
high-coloured  Liquors. 

II.  Of  the  Summer  Quarter. 

In  this  Seafon  is  the  Ext  ream  ot  Heat  and  Drought, 
as  in.  Winter  of  Cold  and  Moifture  ;  and  therefore  it  is 
not  fo  agreeable  to  Brewing  as  the  Spring  and  Autumn, 
becaufe  .it  haftens  Fermentation  too  much  :  Upon  which 
it  has  fo  great  a  Power,  that  it  is  difficult  to  keep  the 
Drink  from  too  high  an  Agitation  ;  and  then  the  Spi¬ 
rits  fly  away,  which  fhoiild  be  moll  carefully  preferred 
for  the  Converfation  and  Fining  of  the  Drink,  Now 
alfo  Rivers,  and  more  especially  Pond -Waters,  are  mod 
impure,  not  only  from  the  great  Quantity  of  growing 
Vegetables,  but  like  wife  from  the  Breed  of  InfeCls, 
that  makes  it  both  unwholefome  and  improper  for  brew¬ 
ing.  And  here  I  muft  obferve  the  Unhappinels  of 
thofe  People,  whole  Bufinefs  neceffitates  them  to  live 
in  a  bad  Air,  and  in  the  Ufe  of  worfe  Water,  which 
many  in  the  low  Grounds  of  Kent,  EJfex ,  and  fome 
other  Parts  of  Britain  do,  particularly  thofe  in  and  about 
Prittlewell  and  Raich  ford ,  about  two  Miles  from  the 
Salt  Water  in  the  Hundreds  of  EJfex ,  over-againft  the 
I  fie  of  Shepey.  It  is  here  the  Water  fo  affects  the 
Land-fprings,  that  both  their  Wells  and  Ponds  afford 
them  little  other  than  a  brackifti  Aluminous  tafted  Wa¬ 
ter;  infomuch  that  it  caufes  their  Drink  which  is  brew7- 
ed  with  it,  to  turn  four  prefently,  and  their  Bread  to 
rope  as  well  as  their  Beer  ;  and  the  more  becaufe  its 
faline  Quality  makes  it  fo  penetrating  and  fharp  as  to 
extract  and  bring  away  with  it  the  TinCture  of  that 
muddy  Sullage  or  Earth,  that  lies  in  great  Quantities 
on  their  Shore,  as  well  as  thole  mineral  Earths  through 
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which  they  are  drained  and  pals  ♦,  and  thereby  probably 
communicates  fuch  unwholefome  Qualities  to  their 
Bread  and  Beer,  which  caufes  thefe  lamentable  Effects  ; 
as  the  Natives  themfelves  judly  believe,  who  fay  that 
their  Water  taints  the  Dough  beyond  the  Power  of  the 
fire  to  cure  :  For  fometimes,  in  two  or  three  Days  after 
It  is  baked,  it  will  appear  like  Cobwebs,  every  time  it  is 
cut,  and  if  broke,  it  will  plainly  fhew  it  felf  dringy  and 
ropy.  Not  but  that  I  mull:  own  this  cobwebby,  ropy 
Condition  of  the  Bread  may  be,  and  is  often  brought  on 
by  ufing  dale  four  Yead,  when  the  Water  is  abfolutely 
good.  Yet  here  is  a  plain  Proof  of  the  Corruption  of 
the  Water,  becaufe,  if  the  Yead  is  good,  thefe  Misfor¬ 
tunes  will  happen  *,  to  prevent  which,  fome  of  them 
boil  Hyflop  in  the  Water,  others  the  Twigs  of  an  Afh 
or  Black- thorn 3  and  find  it  very  much  anfwers  their 
Purpofe  both  in  Baking  and  Brewing.  But  there  is  a 
Difference  even  in  brackifh  Waters,  occafioned  by  the 
Nature  and  Situation  of  the  contiguous  Earth  ;  for,  in 
the  Yard  behind  the  Governor’s  Houfe  at  Upnor-CaJUe , 
that  lies  on  the  River  Medway  about  two  Miles  from 
Rochefter ,  there  is  a  Well  out  of  which  they  pump  a 
Water  a  little  brackifh ;  and  yet  it  makes  both  excel¬ 
lent  Bread  and  Beer,  as  I  have  often  taded  :  The  Rea- 
fon  is,  the  Shore  that  lies  near  it  as  a  clean  Sand,  and 
fo  is  the  Earth  through  which  the  Salt  Water  is  per¬ 
colated  or  drained  till  it  mixes  with  the  frefh  that  fup- 
plies  the  Well:  And  what  gives  it  a  further  Advan¬ 
tage  is,  that  though  it  dands  below  the  Level  of  the 
high  W ater-Mark,  by  which  it  becomes  brackifh  ;  yet 
the  Water  is  free  from  thofe  infedious  Particles  that  a 
muddy  Shore  and  a  flat  Situation  would  confequently 
give  it  :  For  the  very  lame  Reafon,  the  Inhabitants  of 
the  great  Cadle  of  Dover  enjoy  a  mod  fine  clear  foft 
Water,  out  of  perhaps  the  deeped  Well  in  Kent  ^  and 
that  free  of  any  brackifh  Tade,  becaufe  the  Earth,  ad¬ 
joining  to  the  Salt  Water,  is  a  Rock  of  Chalk,  wherein 
this  Well  is  fituated  within  led  than  a  Quarter  of  a 
Mile  from  the  Sea.  And  here  I  cannot  but  obferve  a 
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Negledl  that  many  are  guilty  of,  to  make  Ufe  of  foul 
Pond  or  River  Waters,  that  in  particular  require  firft 
a  Clarification  of  their  fulfome,  unhealthy  Particles, 
before  they  are  ufed  in  brewing,  and  efpecially  fuch 
as  are  fupplied  by  Currents  from  the  common  Road, 
or  other  dirty  Conveyance.  But  where  there  is  no 
Conveniency  for  doing  this,  or  that  the  Trouble  and 
Charge  are  thought  too  much  to  give  them  Time  in 
Citterns  or  Tubs  to  make  their  Sediments,  the  laft  Op¬ 
portunity  ought  punctually  to  be  obferved  ;  and  that  is, 
by  fcumming  clean  fuch  Water,  as  it  is  heating  in  the 
Copper  :  For  though  it  may  be  objected,  that  thefeSort 
of  Foulneffes  may  be  difcharged  by  the  feveral  after 
Fermentations,  it  is  certainly  wrong  Management,  to 
fuffer  fuch  Filth  to  accompany  the  Wort  till  that  Time  5 
becaufe  the  infectious  Scum  will  be  incorporated  with 
the  Drink,  by  the  three  Digeftions  of  mixing  with  the 
Malt  boiling  and  working,  fo  as  to  tincture  it  with  the 
ill  Qualities  that  may  be  contained  in  fuch  Waters,  as 
I  have  fhewn  in  the  Example  of  Diftillation.  But  when 
neceffitated  to  brew  with  fuch  foul  Water,  fee  the  Re¬ 
medy  in  my  fecond  Part.  Well-Waters  now  are  fome- 
times  very  low  for  want  of  fufficient  Supplies  of  Rain, 
and  thereby  the  fubterranean  Circulation  is  How,  and 
almoft  topped,  which  gives  the  Earth  a  greater  Power 
to  load  fuch  Waters  with  earthy,  mineral,  ftagnating, 
and  infanous  Particles,  which,  in  Spring  and  Winter, 
they  are  moft  commonly  free  from,  by  the  Plenty  of 
frefh  Waters,  that  then  faturate  the  Land';  for  which 
Reafons,  all  poffible  Regard  ought  to  be  had  to  obtain 
Water  in  a  true  Order,  as  it  is  the  Fountain  of  Life  to 
all  Vegetables  ;  for  by  it  they  are  generated,  nourifhed, 
and  increafed  ;  and  thus  it  opens  the  Gates  of  Nature, 
for  all  Properties  to  breathe  and  fend  forth  their  innate 
Qualities.  —  The  fofter  and  purer  Part  of  Water  may 
be  drawn  off,  and  the  harder  and  more  earthy  faline 
left  behind,  by  palling  it  through  an  Alembic.  Ano¬ 
ther  common  demonftrative  Proof  is  that  of  our  Tea¬ 
kettles,  whole  Infides  are  loaded  and  crufted  with  the 
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terrene,  and  fix’d  faline  rough  Particles  of  the  Water, 
which  confequently  muff  evaporate  its  better,  fofter, 
and  more  pure  Parts  by  boiling,  and  thereby  render 
it  harder. 

III.  Of  the  Autumn  Quarter. 

This  S~afon  is  commonly  attended  with  moderate 
Weather,  and  often  fine  Showers,  efpecially  about  Octo¬ 
ber,  that  then  begin  to  recruit  the  Rivers,  Ponds,  and 
Wells,  with  frefh  Supplies  of  pure  Water,  after  a  dry 
Summer ;  which  capacitates  them  to  be  more  ferviceable 
in  brewing  good  Malt-Liquors,  than  in  the  preceding 
Seafon  :  But  are  moft  advantageous  to  the  brown  Sorts, 
which  ftand  in  need  of  a  cold  Air  to  reduce  their 
fiery,  fharp  Particles,  that  by  many,  of  the  Country  Peo¬ 
ple  in  particular,  is  not  at  all  regarded,  whom  I  have 
known  to  ufe  a  hard  keen  Water  for  this  Purpofe, 
which  in  a  great  Meafure  locks  up  the  Pores  of  this  Sort 
of  parched  and  burnt  Malt,  and  fo  deprives  them  of  their 
expedted  Length  or  Goodnefs  of  their  firfl  Worts; 
which  afoft  Water  would  eafily  extradf  and  bring  away, 
and  which,  in  brewing  ftrong  Ottober  brown  Beer,  mufi 
be  very  detrimental,  becaufe  it  not  only  deprives  them 
of  their  Quantity,  but  alfo  endows  fuch  Drink  with  a 
fharp,  griping  Quality,  that  the  fooner  brings  on  Stale- 
nefs  and  Lois.  A  further  Proof  of  the  Effect  of  hard 
Water  we  have  very  plain  in  a  frelh  Cod,  which  to  drefs 
nicely,  the  Cook  cuts  into  feveral  fmall  Pieces,  in  order, 
as  they  call  it,  to  crimp  it,  by  letting  them  lie  in  hard 
cold  Spring-Water  about  an  Hour,  and  then  boiling  it 
in  the  fame  Sort  *,  by  which  Management  it  will  harden, 
curdle,  and  keep  its  Whitenefs,  infomuch  that  it  will  eat 
almofi:  as  firm  as  Beef.  But  in  cafe  there  is  no  other 
Sort  to  be  had  to  brew  this  brown  Malt  with,  or  if 
Pond  or  River-Water  be  foul,  take  fome  Afhes  made 
on  a  clean  Hearth  burnt  to  Whitenefs,  from  green  AJh, 
or  from  Beech  which  fome  fay  is  better*,  and  after  they 
have  been  well  fifted,  put  the  fine  Allies  in  a  Bag,  and 
hang  it  a  whole  Night  in  a  Cafk,  Cifiern,  or  fquare  Tun 
of  fuch  Water :  Ic  will  not  only  foften  the  one,  but 
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caufe  the  grofs  Particles  of  the  other  to  fubfide  by 
Morning,  and  in  a  great  Meafure  cure  it  of  the  un- 
wholelome,  metallic  Qualities,  make  it  better  extract 
the  Vertue  of  the  Malt,  and  preferve  it  againft  Foxing, 
being  of  lo  wholefome  a  Nature  as  to  be  prefcribed  by 
Phyficians  as  a  good  Diuretic. 

Whin  fuch  Water  is  thus  prepared  for  Brewing,  draw 
it  out  of  a  Tub  or  other  Veffel,  by  a  Syphon,  or  a  Cock, 
placed  three  or  four  Inches  above  the  Bottom,  that  the 
Faeces  may  be  left  behind.  At  a  certain  Town  in  Suf¬ 
folk^  from  Michaelmas  to  Al-lhollantide ,  their  Well-Water 
has  fuch  an  earthy  ill  Quality,  as  renders  it  unfit  to  brew 
with  ;  becaufe  the  ftrong  Beer  made  of  it  won’t  work, 
infomuch  that  they  have  been  forced  to  brew  it  over 
again,  though  all  the  reft  of  the  Year  it  is  pretty  good. 
Yet,  by  way  of  Security,  they  are  forced  to  boil  their 
Wort  leveral  Hours,  elfe  it  will  (link  in  a  Week  or 
two’s  Time.  This  Town  joins  to  the  Salt  Water. 

IV.  Of  the  Winter  Quarter. 

Now  Water  by  Cold  becomes  of  fomewhat  a  thicker 
Body,  lo  that,  though  it  is  in  its  utmoft  Heat,  yet  is  it 
not  fo  capable  to  enter  the  Pores  of  the  Malt  and  wafh 
out  its  Salt  and  Oil,  as  when  us’d  in  a  more  temperate 
Seafon.  The  fame  Effect  alfo  the  cold  Air  has  on  the 
Malt  to  reftringe  and  keep  back  the  E million  ofitsVertue; 
for  which  Reafon  at  fuch  a  Time,  the  Water  lhould  be 
ufecl  in  the  higheft  Degree  of  Heat  the  Nature  of  the 
Malt  will  admit  of.  To  do  which  there  confequently  muft 
be  a  greater  Evaporation  of  Steam,  which  certainly  is 
very  prejudicial  to  the  Drink  ;  becaufe  the  Vapour  of  the 
Water  is  no  lefs  than  the  lighter,  purer,  more  fubtil  and 
penetratingPart  of  it,  that  fhould  enter  into  the  fmallPores 
of  the  Malt,  and  there,  by  its  attenuating  Particles,  open, 
dilute  and  wafh  the  Oil  out  of  its  tenacious  mealy  Body, 
From  whence  it  is  plain  that  there  Is  a  great  Expence  and 
I  ,ofs  of  the  W ater’s  finer  Parts  by  the  Steam,  to  the  Pre¬ 
judice  of  the  Drink ;  and  though  it  is  a  general  Practice 
to  brew  without  having  any  Regard  to  this  ferviceable 
Management,  it  is  nevertheless  true,  that  this  Obfervatioa 
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Is  moft  valuable,  and  by  all  Means  fliould  be  obferved 
with  the  greateft  Nicety  by  all  Brewers  whatfoeven,  ' 
This  Seafon  greatly  retards  Fermentation,  as  the 
Summer  forwards  it  too  much. — Therefore  a  prudent 
Brewer  will  now  avoid  this  Work  as  much  as  he  can, 
and  be  the  more  cautious  in  guarding  what  Wort  he  is 
necefiitated  to  make,  from  the  Danger  of  this  Extream. 


CHAP.  II. 

TJoe  State  of  Barley  for  the  Tear  1737. 

THIS  Summer  1737  being  a  very  dry  one,  and  at¬ 
tended  with  a  wet  Harveft,  that  Barley,  which  was 
fown  early  in  February  and  March ,  gotfo  fpeedy  a  Cover, 
that  with  the  Help  of  the  Dews  it  grew  apace,  and 
proved  an  excellent  Crop  ;  but  that  which  was  fown 
later,  in  April  and  May^  as  bad.  The  farfh  Shoot  and 
Ear  was  of  a  large  Size,  the  laft  produced  a  little  Shoot 
and  1'rnall  thin  Kernel ;  infomuch  that  this,  and  that 
which  fprouted  in  the  Field  by  Rain,  after  it  was  mown, 
would  not  make  Malt;  which  occafion’d  a  Perfon  of  good 
judgment  to  fay,  that  he  verily  believ’d,  every  tenth  Corn 
never  fpired  on  the  Floor,  but  remain’d  Barley  to  the  laft. 
Nay,  it  was  reported,  that  feven  Quarters  of  thefe  under¬ 
ling  Kernels  were  fifted  out  of  a  large  Quantity  of  Malt, 
which  in  a  manner  provs<j  all  Barley,  and  fit  for  little 
elfe  but  to  grind  and  fat  Hogs.  So  that  many  muft 
confequently  have  fuffer’d  a  great  Lofs  (the  ignorant 
Buyer  efpecially)  both  by  Meafure,  Tax,  Making,  and 
above  all  by  the  Di (appointment  of  Brewing  good 
Drink ;  for  that  there  has  not  been  fuch  a  Seafon  thefe 
feven  Years  paft  for  bad  Barley.  This  therefore  is  to 
inform  all  Farmers,  andothers  who  are  Sowers  of  Barley, 
of  that  incomparable  and  invaluable  Receipt,  for  the 
Improvement  of  this  Noble  Grain,  publifh’d  in  the 
Fr  attic  al  Farmer,  p.  25.  which  fliews  a  new  Method  how 
to  fteep  Barley  Seed  in  a  certain  cheap  Liquor  a  Night 


f 


Of  Malt-Kilns-.  175 

and  a  Day,  and  then  to  lime  and  fow  it :  A  Receipt  firft 
invented  at  Paris ,  blit  perfected  in  England ,  which  will 
caufe  it  fo  to  branch  as  to  bring  on  a  Cover  at  once,  and 
fecure  the  Crop  throughout  the  Summer,  in  a  flourifhing 
Manner,  with  little  more  than  the  Help  of  Dews,  and 
alfo  give  the  Barley  a  fine  even  Body,  an  exalted  Vertue, 
and  a  great  Increafe ;  as  he  himfelf  yearly  proves,  and 
which  no  Sowers  of  Barley  fhould  be  without,  becaufe 
even  in  later  Seafons,  on  Chalks,  Gravels  and  Sands,  the 
Ingredients  will  bring  on  a  moft  fertileCover  and  Growth. 
In  the  fame  Book  are  contained  many  more  pradtical, 
valuable  Secrets  never  before  publifhdd,  and  fold  by 
the  Bookfeller  hereof* 


CHAR  III. 

Of  Malt-Kilns# 

THE  Plate-Kiln,  and  the  Tile-Kiln,  which  are 
full  of  fmall  Holes,  were  invented  to  dry  brown 
Malts,  and  to  fave  Charges  ;  becaufe  in  both  thefe  they 
ufe  no  Hair-Cloth,  but  dry  three  Kilns  of  Malt  in  lefs 
than  twenty  Hours,  Thefe  I  cannot  commend,  by  reafon 
the  Ends  of  the  Corns  are  apt  to  pitch  and  lodge  in  the 
Holes,  and  there  are  parched  or  burnt,  when  fome  other 
Parts  of  the  Malt’s  Body  will  be  in  another  Condition. 
So  likewife  is  it  with  the  Wire-Kiln,  which  is  alfo 
work’d  without  the  Hair-Cloth  -y  but  then  the  Kernels 
are  apt  to  lie  between  the  Wires  and  be  fcorched  too 
much.  However,  thefe  all  anfwer  their  Ends  in  making  & 
high  colour’d  Malt  to  pleafe  the  Londoner ,  efpecially, 
with  their  blood-red  Drink*  The  next  is  the  Free-done 
Kiln,  one  of  the  bed  Sorts  of  all  for  drying  pale  Malt, 
either  with  Coak,  Welch -Qo2\y  or  Straw,  CjV.  and 
generally  is  at  lead  twenty  Hours  in  drying  off  one  Kiln. 
Its  common  Dimenfions  are  twelve  Feet  fquare,  laid 
with  four  Rows  of  Stones,  three  Feet  wide  each  Stone, 
or  with  more  if  lefs,  containing  many  Holes,  each  being 
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as  broad  again  at  Bottom  as  at  Top,  over  which  a  Hair¬ 
cloth  lies ;  thefe  Stones  lie  on  common  flat  Iron  Bars, 
fup  ported  by  common  fquare  upright  Iron  ones,  and  is 
now  more  and  more  in  Ufe.  I  have  alio  feen  another 
very  profitable  and  fweet  Method  of  drying  brown 
Malts,  exceeding  all  the  Wire,  Plate,  and  Tile-Kilns, 
perform’d  by  the  help  of  four  caff  Iron  Plates,  of  about 
an  Inch  thick  or  fomewhat  more,  and  near  three  Feet 
fquare,  with  which  they  burn  Newcaftle  Coal,  and 
convey  its  fulfome  Smoke  through  a  Fiew  or  Funnel* 
fo  that  the  Malt  is  dryed  very  leifurely  and  in  a  pure 
Condition,  by  the  Heat  contained  in  the  feveral  Pieces  of 
caff  Iron  ;  which  at  firft  was  invented  to  fupply  the  Place 
of  the  Iron  Pipes  that  dry’d  Malt  by  hot  Air,  at  a  very 
chargeable  Rate  •,  but  this  is  a  very  cheap  Way.  Now  as 
there  are  various  Sorts  of  Fuels  and  Kilns  to  dry  and  cure 
Malt  with,  there  are  alfo  diverfe  Fancies  and  Opinions 
concerning  them.  Some  will  ufe  no  Drink  made  from 
Welch  Coal,  alledging  it  has  a  difagreeable  Tang  from 
its  fulphureous  and  fmoky  Vapour.  Others  argue  the 
fame,  on  account  of  Coak  or  Cinder.  Others  objedt 
againfl  the  fmoky  unpleafant  Tafle  of  Drink  made 
from  Malt  dry’d  with  Wood  *5  while  fame  again  are 
Advocates  for  it,  and  prefer  it  to  all  others ;  fo  that 
the  Cuflom  of  the  Place  in  a  great  Meafure  carries  it. 
However,  there  is  too  much  Truth  in  this,  that  was 
faid  by  a  judicious  Maltfter,  in  a  famous  Town  where 
there  is  reputed  to  be  above  twenty  of  them  ;  That  not 
above  fix  of  that  Number  were  Mailers  of  their  Bufmefs. 
But,  let  them  underhand  the  Art  ever  fo  well,  and 
pradtife  it  with  the  moll  advantageous  Conveniend.es, 
yet  none  can  come  up  to  the  Help  of  Flews,  or  Malt 
dry’d  by  the  Sun  alone*  through  a  fufficient  Number  of 
Glafs  Windows  in  a  proper  Situation. 
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CHAP.  IV. 

Of  Fuels  for  drying  the  fever  al  Sorts  of  Malt® 

WOOD. 

*“1pHIS  Article  I  think  myfelf  obliged  to  reaffume^ 
JL  although  I  have  already  wrote  on  the  lame  in 
my  former  Treatife  *,  becaufe  I  have  fince  feen  different 
Ways  of  performing  the  Drying  of  Malts.  There  are 
many  Mahlers  where  Wood  is  plentiful  that  ufe  this  Fuel, 
as  being  the  cheapefl  they  can  have  for  their  Purpofe, 
and  is  generally  of  but  two  Sorts,  viz.  The  Oak  and  the 
Beech .  The  firft,  as  it  is  of  a  very  hard  and  durable  Sub- 
fiance,  they  lay  up  in  great  Piles  or  Cocks  to  dry,  and 
wade  the  fappy  phlegmatic  Part  of  the  Wood  *,  fo  that, 
when  they  come  to  ufe  it,  it  will  the  fooner  run  into  Fire, 
and  confequently  lefs  Smoke,  whereby  the  Tang  or  Va¬ 
pour  of  it  does  the  lefs  Harm  to  the  Malt.  And  fo 
careful  are  they  in  this  refpedl,  that  lbme  will  keep  the 
Oak  Sort  feven  or  ten  Years  by  them  before  they  ufe  it. 
But  as  the  Beech  is  a  Wood  that  much  fooner  decays, 
they  only  pile  it  abroad  one  Year,  and  take  it  into  the 
Mait-houfe  next,  fo  that  two  Years  ht  this  for  Ufe.  And 
to  make  it  anfwTer  better,  many  in  the  Wedern  Parts 
burn  Coak  with  this,  or Oak^  and  thus  make  it  run  fooner 
into  a  clear  Fire,  and  lefs  into  Smoke.  The  Roots  alfo 
of  the  Oak  by  fome  are  preferr’d,  becaufe  of  their  foft 
Nature  and  quick  Burning.  So  the  Ajh  Billet  is  edeeirdd 
a  valuable  Fuel,  but  this  is  fcarce  in  mod  Places.  With 
this  Fuel  of  W ood,  they  generally  dry  their  brown  Malt. 

CO  A  K. 

This  confequently  has  lefs  Sulphur  or  Bitumen  in  it 
than  the  Welch  Coal  or  Culm,  provided  it  is  care¬ 
fully  cured  in  the  Oven  or  Burning-place.  For,  in  the 
Management  of  this,  there  is  a  confiderable  Difference, 
which  makes  them  fay,  that  the  Coak,  made  at  the  CoaN 
pits,  much  exceeds  that  made  elfe where  j  becaufe  there 
they  burn  it  in  larger  Cakes  than  they  do  in  other  Places, 
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for  the  fmaller  it  is  burnt  the  worfe  it  is.  However, 
to  make  this  go  the  further,  many,  as  I  have  obfervkl, 
lengthen  it  out  with  Oak  of  ten  or  fifteen' Years  old,  which 
they  burn  together  in  a  fixed  Grate;  for  by  this  Age  fuch 
Wood  comes  near  Charcoal,  which  is  the  beftof  Fuel, 
and  which  undoubtedly  would  be  moftly  ufed  for  drying 
Malts,  could  it  be  afforded ;  becaufe  nothing  is  more 
detrimental  to  Malt  than  Smoke  ;  and  though  the  Wood 
of  AJh  yields  the  whitefl  Smoke,  yet  will  fuch  footy  Va¬ 
pour  tinge  the  Malt  with  a  high  Colour.  With  Coak  they 
generally  dry  the  Malt  ufed  for  brewing  Ale  ;  for,  if  this 
is  truly  cured,  it  certainly  has  lefs  Sulphur  in  it  than  any 
Welch  Coal  or  Culm  ;  and  therefore  the  Drink  made 
from  fuch  Malt  may  be  ufed  much  fooner  than  that  from 
Coal  or  Culm,  which  requires  at  leaft  nine  or  twelve 
Months  Age,  to  overcome  the  fulphureous  Tang  of  fuch 
Malt.  Yet  is  this  Coak  alfo  ufed  by  many  to  brew  their 
Qffoler  or  keeping  Strong-beer  with,  as  an  excellent 
Fuel,  as  was  proved  by  its  Effect  in  the  But-pale-beer, 
fold  at  the  Half -moon  mWarminfier ,  which  v/as  the  fin  eft 
1  tailed  upon  that  Road,  and  frequently  lent  to  London 
for  Prefents,  being  brewed  with  a  hard  Water,  of  a 
white  man  my  Rock,  that,  on  Tailing,  feemed  to  me 
more  brifk  and  fpirituous  than  any  I  ever  drank;  which, 

I  think,  is  eafily  accounted  for  :  For,  upon  Examining 
into  the  Nature  of  this  Earth,  I  underftood  it  to  be  a 
ftirong  Sort  of  Chalk,  well  ftored  with  Alcalious  Salts, 
which  confequently  gave  the  Water  a  fuperior  Strength, 
as  it  did  the  lean,  white,  yellow,  and  red,  fandy  Land, 
it  was  laid  on;  for  with  this  fame  Maum  (not  Marie) 
they  drefs  and  manure  their  Ground  many  Miles  about 
this  Place,  and  are  forced  for  this  Purpofe,  to  dig  it  out 
of  Pits,  and  not  out  of  narrow  Places  like  Wells,  as  we 
do  thefoft  Chalk,  becaufe  this  Sort  is  too  brittle  for  fuch 
Confinement  ;  and  out  of  thefe  Pits  they  take  great . 
Pieces,  that  they  carry  into  the  Fields,  where  they  break 
it  fmall  with  a  Sledge,  and,  after  a  frofty  Winter,  it 
becomes  fo  fine,  as  to  mix  with  the  Earth  ;  and  fo 
enriches  it,  that  for  ten  Years  together,  there  need  no 
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other  AiTiftance  j  it  being  a  Rule  here,  that  the  harder 
the  Maum,  the  ftronger  Nature  it  is  of,  and  then  it  is 
thought  to  do  double  the  Service  of  foft  Chalk.  In  fhort, 
Coak  by  many  is  preferred  to  Welch  Coal  or  Culm,  by 
reafon  it  is  lefs  prejudicial  to  the  Liquor  for  the  lefs 
Tang  it  has  the  more  agreeable  it  is  to  the  Palate. 

Welch  Coal,  Culm,  or  Stone-Coal. 

By  all  thefe  Names  this  Fuel  is  known  in  diverfs 
Parts,  and  though  it  comes  only  out  of  Pembrokejhire „ 
yet  is  there  a  great  Difference  in  its  Nature.  One  Sort* 
on  holding  a  Piece  againfl  the  Sun,  will  appear  in  fhh- 
ning  golden  Streaks,  occasioned  by  the  greater  Quantity 
of  Sulphur,  that  it  is  impregnated  with  more  than  .others, 
and  lefs  of  the  Bitumen  or  pitchy  Part  ;  fo  that  this  is 
faid  not  to  fmoke  at  all,  and  therefore  makes  the  fineft 
of  Pale  Malt ;  whereas  all  other  Sorts  that  appear  of 
a  folid,  fliining,  jetty  Black  will  fmoke  more  or  lefs; 
This  Coal  or  Culm  is  dug  up  at  Milford ,  Haver  ford - 
weft,  Tenby ,  and  other  Places  in  the  County  of  Pem¬ 
broke  :  But  none  is  fo  much  in  Efteem  as  the  golden* 
ftreaked  Coal  of  Tenby ,  which  is  endowed  with  fo  much 
Sulphur,  that,  in  the  Ships  that  come  from  thence,  they 
can  hardly  bear  the  Room  it  is  burnt  in,  and  at  Briftol 
is  fold  for  eight  Pence  a  Bufhel,  where  they  are  in  no 
fmall  Concern  for  this  Sort  of  Coal,  becaufe  its  great 
Ufefulnefs  has  of  late  encouraged  them  to  dig  fo  much 
out,  that  their  Mines  at  this  Place  are  almcft  exhaufted* 
and  which  in  a  few  Years  they  are  like  to  fufcain  the 
Lofs  of.  At  a  famous  Town  in  the  Weft  for  brewing 
Beer,  they  burn  this  Welch  Coal  in  a  moveable  Iron 
Grate  with  four  Wheels  of  about  fix  Inches  Diameter 
each,  called  there  a  Waggon ,  being  eighteen  Inches 
high,  as  much  over,  and  three  Feet  long,  to  wheel  out 
when  they  turn  the  Malt  on  the  Kiln,  left  the  Brim- 
ftone  Vapour  of  the  Fire  fuffocate  the  Workman.  In 
this  County  they  diftinguifh  one  Sort  from  the  other* 
by  calling  the  biggefl  Stone-coal,  and  the  fmaller  Culm, 
which  latter  many  in  Wales  work  up  with  Clay  and 
Water,  to  the  JJignefs  of  a  Cannon-Ball,  and  then  it 
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\vill  burn  in  Grates,  but  the  Stone-coal  will  not  with¬ 
out  fome  Cover  to  keep  it  from  the  Light. 

Wheat  Straw. 

T  his  Fuel,  thoJ  it  is  one  of  the  moft  ancient  Sorts,  {till 
keeps  its  Reputation,  fo  that  when  it  is  in  due  Order,, 
and  managed  by  a  fkilful  Hand,  none  exceeds  it  for  dry¬ 
ing  of  both  pale  and  brown  Malt,  for  Brewing  either 
Ales  or  ilrong  Beers :  Becaufe,  I  fuppofe  Wheat-ftraw 
to  be  in  a  thorough  dry  Condition  when  it  is  ufed,  and 
a  Fuel  the  moft  free  of  Salts  and  Sulphur  of  all  others  y 
as  is  plain  from  its  Afhes,  which  are  the  leaft  efficaci¬ 
ous  of  all  others,  when  laid  on  Meadow  or  ploughed 
Ground,  as  I  have  duly  proved..  From  hence  it  is  that 
the  Smoke  of  this  fweet  Fuel  is  fo  little  prejudicial  to 
the  Malt,  and*  I  mu  ft  own,  that,  in  all  my  Travels,  I 
never  tailed  any  Malt -liquor  more  pleafant  than  that 
dryed  with  Wheat-ftraw,  which  when  rightly  imployed. 
Free  of  Weeds, under  a  Free-ftone  Kiln  in  particular,  is  in¬ 
ferior  to  none  *,  as  it  is  commonly  done  at  Lavmgton  in 
Wilts ,  and  other  Places.  But  this  delicate  Fuel  is  refut¬ 
ed  by  many  for  two  Reafons ;  Firft,  becaufe  it  is  fome- 
what  dearer  than  fome  other  Sorts  *,  Secondly,  becaufe  it 
requires  the  Care  of  two  Men  to  a  Kiln  *,  for  here  the 
Fireman  is  obliged  to  give  fuch  clofe  Attendance  that 
he  cannot  leave  his  Place  .to  turn  the  Malt ;  whereas, 
with  Wood,  Coak,  or  Coal  Fuels,  the  Fireman  can  do 
both.  Which  leads  me  to  take  Notice  of  what,  in  my 
humble  Opinion,  is  a  Mifmanagement  in  fome  Brewers, 
who  for  Cheapnefs  fake  will  buy  Wood-dried  brown 
Malt,  commonly  made  on  Kilns  without  a  Flair-cloth, 
for  brewing  the  common  Butt  Brown-beers,  fometimes 
at  fixteen  Shillings  per  Quarter,  when  the  Pale  Sort  is  at 
two  and  twenty  Shillings,  or  four  and  twenty  Shillings. 
As  believing  the  fmoky  Tang,  by  Time  and  the  great 
Quantity  of  Hops,  will  be  overcome.  But  I  have  known 
'many  Inftances,  where  the  Hop  h^s  overcome  fuch 
Drink  by  the  Smallnefs  of  its  Body.  And  no  Wonder  fuch 
blood-red  Beer  has  more  Colour  than  Strength,  fince  the 
Brewer,  by  the  low  Price  he  will  have  the  Malt  at,  forces 
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the  Maltfter  to  make  it  accordingly  ;  and  then  he  fo 
blows  up  the  Kernels  by  the  Vehemency  of  the  Fire,  that* 
by  that  and  the  Help  of  the  Malt  Tails,  he  fills  the 
Bulhel  with  a  great  deal  of  Show  and  little  good  Malt; 
infomuch  that  I  have  Hard  of  a  Maltfter  who  gave 
thirty  Shillings  a  Quarter  for  his  Barley,  and  fold  his 
brown  Malt  at  but  twenty-five  Shillings  by  meahs  of 
the  great  Increale  he  was  this  Way  obliged  to  make* 
to  ballance  the  Brewer’s  low  Price.  For  it  is  a  common 
Saying,  that  there  is  brought  to  London  the  worft  of, 
brown  Malt,  and  the  beft  of  Pale, 
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^pHE  Improvement  which  has  been  made  of  late 
_L  Years  in  this  Brew-houfe  are  many,  infomuch  that 
four  Menss  Work  may  be  done  by  two,  and  as  well,  as  I 
fhall  make  appear  by  the  following  Difcourfe  ;  and  ftrfb 
of  the  Situation  and  Building  of  a  Brew-houfe.  This  in 
its  full  Conveniency  is  certainly  of  great  Importance  to¬ 
wards  obtaining  good  Malt-Liquors ;  for  this  Purpofe* 
where  it  is  to  be  erebled  independent  of  any  other  Build¬ 
ing,  in  my  humble  Opinion,  three  Sides  in  four  of  its 
upper  Part,  or  fecond  Floor,  fhould  be  built  with  Wood¬ 
en  Battons  about  three  Inches  broad,  and  two  thick,  ac¬ 
cording  to  the  prefent  London  Mode  ;  which  by  its  ma¬ 
ny  vacant  fquare  Holes  admits  fufficient  Air,  and  feldom 
too  much  Sun  ;  fo  that  the  Backs  or  Coolers  by  this 
means  have  a  quick  Opportunity  to  cool  a  thin  laid 
Wort ;  efpecially,  if  the  Wall’s  farther  Side  ftands  to  the 
South-weft ,  where  the  Copper  is  to  be  fixed  with  an  Arm 
near  the  Bottom  of  the  fame,  and  a  large  Brafs-cock  at 
its  End,  to  difcharge  with  Expedition  hot  Water  into 
the  Mafh-tun,  and  Wort  into  rhe  Coolers.  For  this 
Purpofe,  its  Bottom  fhould  ftand  about  ten  Feet  above 
the  common  Level  of  the  Street-ground*  whereby  is 

N  2  pre* 


i8o  Of  the  Great  Common  Brew-houfe. 

prevented  in  feme  Degree  tire  cooling  of  the  Water  and 
wafting  of  the  Wort  ;  for  now  the  tedious  afeending  Mo¬ 
tion  of  the  Pump  is  avoided,  and  the  Charge  of  that  and 
Man’s  Labour  laved.  But  befides  the  great  Copper 
there  is  commonly,  in  a  large  Brew-houfe,  a  lelfer  one  ^ 
if  the  firfl  holds  twenty  Barrels,  the  other  may  contain 
eight :  The  large  one  for  boiling  brown  Worts,  the  lef- 
fer  one  for  Amber  and  Pale- Ales.  In  former  Days,  if 
there  were  two  Coppers  in  a  Brew-houfe,  they  were  at 
fuch  a  Diftance,  that  it  might  be  properly  faid,  there 
were  two  little  Brew-houfes  near  one  another,  which 
obliged  the  Mafter  to  have  a  Man  to  attend  each  Cop¬ 
per.^  But  the  prefent  Contrivance  excels  the  old  one,  and 
thefe  two  Coppers  are  now  lo  erected  that  each  Fire-place 
is  within  Feet  of  one  another ;  fo  that  one  Stoker 
fupplies  the  two  Fires  and  Coppers,  which  faves  the 
Wages  of  one  Man,  that  ufually  amounted  to  near  thir¬ 
ty  Pounds  a  Year;  befides  having  them  now  under  a 
more  immediate  Infpection  of  the  Workman  Brewer. 

The  fecond  Improvement  that  has  been  made  is  after 
of  eonfiderable  Service,  and  that  is  by  grinding  the  Malt 
diredlly  into  the  Maih-tun  ;  which  is  performed  by  the 
help  of  a  long  defending  wooden  clofe  fquare  Spout  or 
Gutter,  that  immediately  receives  it  from  the  high  fix¬ 
ed  Mill-ftones,  and  conveys  it  into  a  cover’d  Math-tun* 
that  thus  effedtuaily  fecures  the  light  Flour  of  the  Malt 
from  any  Wafte  at  all.  Whereas  formerly  they  ufed  to 
grind  it  into  a  great,  fquare,  boarded  Place,  which  lay 
lower  than  the  Mafh-tun,  commonly  called  a  Cafe  or 
Bin :  From  hence  it  was  taken  out  with  two  Baikets  and 
put  into  the  Mafli-tun,  to  the  Lofs  of  feme  Quantity  of 
the  fineft:  Flour  of  the  Malt,  that  would  fly  away  and 
make  a  Lodgment  on  the  Men’s  Cloaths,  and  the  adja¬ 
cent  Places.  But  now  the  Charge  of  building  and  re¬ 
pairing  the  fquare  Cafe  is  altogether  laved,  its  Room 
put  to  feme  other  Service,  the  Expence  of  Ropes  and 
Pullies  funk,  and  the  two- Men’s  Time  converted  to  m 
ther  needfary  Ufes  in  the  Brew-houfe. 

The  third  Improvement  is  the  Water-pumps.  Thefe 
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formerly  were  eredled  in  a  Brew-houle  for  the  convenr 
ent  Conveyance  of  W ater  out  of  the  Refervoir  and  Well  5 
the  Former  for  the  New-River,  and  the  Latter  for 
Spring- Water.  They  were  work'd  with  long  Iron  Pen- 
dan  ^handles  with  a  large  Knob  of  Lead  fix’d  to  their 
Bottom  Ends  for  the  greater  Eafe  of  Men5 s  Labour  : 
Rut  the  prefent  Contrivance  works  both  thefe  Pumps 
with  more  Expedition  by  a  fingle  Horfe  put  into  the 
Malt-mill,  and  that  in  as  true  a  Manner  as  any  Men 
whatfoever  ,  which  laves  great  Part  of  a  Man’s  Wages,. 

The  fourth  Improvement  is  by  the  Wort-pump. 
This  ufed  to  be  work’d  with  a  long  Iron-handle  as  the 
Water  Pump  was,  but  is  now  likewife  fupplied  by  the 
fdorfe-mill  in  the  fame  Manner  that  is,  and  will  with 
great  Expedition  throw  up  the  Worts  out  of  the  Un- 
Berback  into  the  Copper. 

The  fifth  Improvement  relates  to  the  Racks  or  Cool¬ 
ers,  which  are  certainly  more  conveniently  placed  in  a 
great  Brew-houfe,  than  in  the  private  or  finall  one  ;  be- 
caufe,  in  many  of  the  former,  they  have  full  room  to  lay 
them  on  a  fingle  Stage  or  Story.  To  each  of  thefe  is 
Likened  a  Leaden-pipe  about  an  Inch  or  two  Bore,  with 
a  Brafs-Cock  at  the  End,  that  difcharges  the  Wort  at 
JPleafure  into  a  fquare  or  round  Tun  ;  befides  which  is 
alfo  another  Hole  about  four  Inches  Diameter,  fill’d 
•with  a  wooden  Plug,  whofe  XJfeis  to  let  out  the  Dregs 
fwept  through  it  into  a  Tub  under  the  fame,  to  be  drain¬ 
ed  by  a  Flannel-Bag  fattened  to  a  BarrekHoop,  and  the 
clear  Wort  thus  drained  is  mixed  with  the  red.  This 
leads  me  to  obferve  the  Misfortune  that  I  have  feen  fome 
labour  under,  who,  being  confined  to  a  narrow  Space  of 
'Ground,  run  into  Brewings  of  great  Quantities  of  Drink, 
which  obliges  them  to  build  three  Stages  of  Backs  one 
over  another,  that  often  occafions  their  Worts  to  fox, 
or  damage  in  fome  Degree,  by  the  long  Pleats  the  un¬ 
der  one  fends  upwards,  fo  that  the  flat  Planks  are  made 
hot  both  at  Bottom  and  Top,  and  thereby  deprived  of 
one  of  the  principal  Conveniencies  in  Brev/ing,  a  due 
Freedom  of  Air,  which  a  fingle  Stage  feldom  ever  wants. 
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By  means  of  the  Copper  Arm,  the  Worts  now  run  fwiffc- 
ly  into  a  fingle  Teer  of  Backs,  that  formerly  ufed  firft 
to  be  emptied  by  a  Pump  placed  in  the  Copper,  and 
thrown  up  into  a  little  Back,  juft  over  it,  from  whence 
it  ran  out  into  the  great  Backs  ^  and  if  there  were  one  or 
two  Teer  more,  the  Wort  was  convey’d  into  the  fame 
by  a  fmall  wooden  Pump  placed  in  the  Copper-Back. 
This  better  Management  laves  the  Lofs  of  a  great  deal 
of  Time,  Wafte,  and  Men’s  Labour.  Thefe  Improve¬ 
ments,  and  many  others  that  I  am  fenfible  of,  raifed  my 
Surprize  to  lee  feveral  great  common  Brewers,  in  fome 
of  the  Eaftern  Parts  of  England ,  brew  ten  Quarters  of 
Malt  or  more  at  a  Time  in  a  Mafh-tun,  placed  almoft 
clofe  to  the  Ground,  the  under  Back  deep  in  it,  expo- 
fed  to  the  Fall  of  Dirts,  Drowning  of  Infects,  and  other 
Foulneffes.  The  open  Copper  alfo  a  little  above  the  com¬ 
mon  Level  of  the  Earth,  the  Coolers  in  a  proportiona¬ 
ble  Lownefs.  And  to  make  up  a  compleat  Mifmanage-* 
ment,  they  brew  moft  of  their  Four- penny  Ales  after 
their  Six-penny  Beers :  So  that  you  can  have  no  mild 
Drink  here,  but  what  taftes  of  the  earthy  Parts  of  the 
Malt  and  Hops  to  fuch  a  Degree  that  I  was  commonly 
forced  to  be  at  an  extravagant  Charge,  and  mix  fome 
Ingredients  with  it,  to  correct  its  unpleafant  Tafte  and 
unwholefome  Qualities, 

C  H  A  P.  VJL 

Of  the  Private  Brew-houfe. 

15  Y  this  Name,  I  would  be  underftood  to  mean  all 
3  fuch  Places  that  are  occupied  and  fet  apart  for 
Brewing  Malt-Liquors  for  Gentlemen,  Tradefmen,  and 
others  own  particular  Ufes.  A  Matter  of  Pleafure,  and 
Profit  enough  in  my  humble  Opinion  to  induce  an  En¬ 
gl  f  man  to  love  the  Production  of  his  own  Country,  and 
prefer  it  to  thofe  of  Foreigners ;  becaufe,  by  this  Oppor¬ 
tunity,  every  one  may  be  Mafter  of  his  own  Fancy,  have 
his  D  tends  in  the  belt  Manner  he  thinks  ft,  chufe  his 
own  Malts  brew  when  he  will,  and  what  Sort  he  likes 
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'beft.  Here  he  may  enjoy  his  leifure  Workings  and  light 
Fermentations ;  in  fhort  he  may  here  a 61  the  abfolute 
■Governor,  and  brew  his  Drink  after  the  bed  Rules  and 
Inftru&ions.  And  when  Malt-Liquors  are  thus  made 
according  to  the  neweft  Improvements,  in  my  Opinion, 
there  will  be  lefs  Caufe  than  ever  of  gratifying  our  Pa¬ 
lates  with  adulterated  Wines,  at  the  Rifque  of  our  Healths 
and  Expence  of  our  Pockets.  In  Order  then  to  come  by 
fuch  falubrious  Drink,  it  is  truly  neceifary  in  the  very 
firfh  Place  to  be  Mailer  of  a  convenient  Brew-houfe ;  for* 
without  this,  it  is  but  a  loft  Attempt  to  get  right  Malt- 
Liquors.  And  here  the  Cafe  admits  of  two  Suppofiti- 
ons ;  Firft,  whether  fuch  a  one  is  to  be  had  by  Choice  ; 
or.  Secondly,  ofNecefllty  :  If  by  the  Firft,  then  the 
Northern  Part  claims  the  Preference  for  Shade  and  Cool- 
nefs,  that  are  of  Importance  in  this  Affair ;  but  if  by 
IsTecefti ty,  then  the  Cafe  allows  of  no  Difpute  :  Howe¬ 
ver,  where  it  fo  happens,  that  the  Brew-houfe  can  be 
near  the  Cellar,  it  will  lave  a  great  deal  of  Time,  Charge, 
and  Labour  ;  becaufe  then  the  Drinks  are  fooner,  eafier, 
and  fafer  convey’d  into  it ;  but  more  where  it  can  be  car¬ 
ried  by  the  Leather-pipe  from  the  T un.  Cooler,  or  Start¬ 
ing-tub  into  the  Cafk-.j  as  is  now  dene  by  fome  of  the 
abler  Sort. 

And  obferve  that  the  Arm  and  Cock  are  not  confin¬ 
ed  altogether  to  a  railed  Copper  in  a  great  Brew-houfe ; 
for  in  a  Private  one,  this  is  aifo  abfolutely  neceflary,  e- 
ven  though  the  Copper  is  confined  to  (land  as  near  the 
Ground  as  poftible  ;  becaufe  both  the  hot  Water  and 
Worts  may  be  drawn  off  quicker,  and  fafer  from  any 
Danger  of  Scalding  and  Wetting,  that  the  common  plain 
Copper  very  much  expoles  a  Perfon  to,  who  is  obliged 
to  empty  by  Scoop,  Pail,  or  Hand-bowl ;  which  is  a 
Conveniencv  of  no  fmall  Moment,  if  we  confider  the 
many  Difafters  that  have  befallen  this  hazardous  Me¬ 
thod ;  befides  the  Time,  Wear,  and  Tear,  which  are 
here  likewife  faved. 

In  private  Brew-houfes,  there  is  feldom  Room  enough 
to  be  had  for  thofe  neceffary  Conveniences,  Square- 
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backs ;  or,  if  there  is,  the  Charge  is  often  grudged,  or 
at  lead  can’t  be  afforded  ;  but  where  it  can,  it  is  wrong 
to  want  them,  becaufe  thefe  are  the  chief  Securities  a- 
gainft  fox?d,  four,  and  foul  Malt-Liquors  *,  for  here  it 
is  that  the  Sediments  muff  be  firft  left  behind,  and  the 
Worts  cooled  at  Difcretion  >  for  it  is  certain  that  the 
fhallow  Back  can  difcharge  the  Wort  finer  than  the  T ub, 
as  being  fixed  in  its  Place  and  never  diffurbed  while  the 
Worts  are  running  off-,  whereas  Tubs  muff  be  remov¬ 
ed  to  pour  the  Drink  clear  from  the  Bottoms,  or  elfe 
the  Hand- bowl  muff  be  gently  ufed,  which  in  fome  De¬ 
gree  will  likewife  difturb  fome  Part  of  the  grofs  Faces 
or  Bottoms.  Thefe  Backs  in  the  great  London  Brew- 
houfes  are  generally  made  with  the  Heart  of  Oak  ;  but 
in  moil  Country  Towns,  they  may  make  them  of  Deal 
or  fome  of  the  aquatic  Woods  at  an  eafy  Price.  But 
then,  as  I  faid  before,  thefe  Coolers  are  of  but  little 
Service  where  they  are  placed  too  dole  to  one  another, 
becaufe  one  heats  the  other,  and  often  charrs  the  Wort  \ 
as  I  and  many  others  have  too  much  Reafon  to  complain 
of :  For  when  I  travelled  the  Road  in  1737,  at  feveral 
Towns,  I  could  have  no  other  than  foxed  Ales,  and  thick 
unwholefome  dale  Beers,  which  made  me  alk  a  great 
Inn-keeper,  who  -was  his  own  Brewer,  why  his  Malt-Li¬ 
quors  were  in  fych  a  bad,  State  ?  His  Anf’wer  was,  that 
ail  the  Summer  Time  it  was  commonly  fo,  but  good  in 
Winter.  This  induced  me  to  infpect  his  Brew-houfe, 
where  I  found  his  Copper,  Mafh-tun,  and  Coolers,  as 
near  as  they  could  be  together  \  his  Underbade  or  Re¬ 
ceiver  deep  in  the  Ground,  and  Part  of  it  in  the  Way 
of  the  Dirt  of  Shoes  and  other  Naftinefs  to  fall  into ; 
his  two  fquare  Coolers  fixed  about  eighten  Inches  one 
above  the  other,  and  all  in  a  fmall  narrow  Place  lb 
that  this  Perfon  was  feldom  or  never  dear  of  fox’d  or 
prick’d  Drinks  in  fome  Degree  :  Though  in  Winter  his 
Ignorance  made  him  believe  they  were  found  brewed,  be¬ 
caufe  the  Taint  was  then  not  fo  much  as  in  Summer. 

The  Mafh-tun  here  fhould  be  as  fmooth  within-fide 
as  tr  it  was  turned  ;  became  fucli  an  Utenfil  is  not  fo 

apt 
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apt  to  furr  as  another  made  out  of  a  large  Wine-cafk, 
whofe  Staves,  being  uneven  within-fide,  give  room  for 
a  Lodgment  of  the  Remains  of  Worts,  which  fail  not 
to  become  of  an  Acid  Nature  and  corrupt  the  next 
pure  Worts,  if  not  thoroughly  eradicated.  And  indeed 
all  Tubs,  Pails,  and  Jetts,  ufed  in  brewing,  fhould  be 
of  the  fmooth  Sort.  Of  this,  feme  are  fo  curioufly  nice, 
that  if  by  Accident  one  of  them  happen  to  be  dipt  into 
cold  Water,  they  will  fcald  it  a-new,  and  dry  it  before 
it  is  made  ufe  of.  This  fmall  Maih-tun  has  feveral  Forms 
belonging  to  it  for  difcharging  its  raw  Worts  into  the 
Receiver  or  Underbade.  One  is  by  a  Cock  faftened  in 
the  Bottom,  over  which  is  another  called  a  falfe  Bottom, 
and  is  the  belt  Way  of  all  others  *,  becaufe,  by  this,  you 
may  fpend  off  the  Wort  very  eafy,  fafe,  and  fine,  free  of 
any  Danger  from  the  Stoppage  of  Malt.  The  Second  is 
by  a  Brafs-cock,  fixed  in  the  Side  near  the  Bottom  to  a 
Tap- whips  within-fide.  The  Third  is  by  a  long  wood¬ 
en  upright  Plug,  furrounded  by  a  high  Bafket  Strainer 
that  Bands  almoB  in  the  Middle  of  the  Bottom.  The 
Fourth  and  laft  Way  I  think  a  bad  one  indeed,  and  that 
is  done  by  a  Spiggot  and  Foffet,  which  I  have  feen  mar 
ny  ufe  :  Here  when  they  draw  off  the  Wort  from  the 
Malt,  they  put  a  Birchen  Twig  into  the  Tap  to  ad  juft 
the  Stream ;  but  fometimes  the  Weight  of  the  Wort 
forces  out  the  Spiggot,  and  then  the  Current  alters,  to 
the  Fouling  of  the  Wort  *,  to  flop  which  the  Fingers 
muft  be  employed  to  put  in  the. Twig  tighter,  and  fo 
expofe  them  to  a  fecond  Scalding. 

The  Floor  of  either  a  great  or  fmall  Brew -ho  ufe  is  juft-* 
ly  deferving  of  fome  Confideration,  as  it  is  always  more 
or  lefs  ferviceabie  by  its  good  or  bad  Condition  ;  for  this, 
like  a  Dairy-Room,  fhould  have  all  the  propitious  Al¬ 
lowances  given  it  that  can  be,  towards  keeping  it  dry, 
fweet,  and  cool ;  and  therefore  fuch  a  Floor  fhould  al¬ 
ways  be  laid  fomewhat  higher  than  the  common  Level 
of  the  Ground  ;  or  with  fuch  a  gradual  Declination,  as 
may  bring  away  all  Wetts  and  Slops,  that  confequent- 
jy  muft  often  happen  in  fuch  a  Brew  houle  •*  for, ‘if  it 
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was  otherwife,  and  Water  and  Worts  were  permitted  t® 
make  Lodgments  in  Holes  or  hollow  Places,  there  mult 
in  courfe  be  produced  corrupt  and  foul  Puddles,  whofe 
ill  Scents  and  nalty  Daubings  are  always  ready  to  affect 
and  damage  the  Utenfils  and  Worts.  For  this  Reafon, 
all  boarded  and  planked  Floors  are  to  be  rejedfed,  as  they 
are  obliged  to  be  laid  hollow  on  joyfts  and  Sleepers, 
that  will  furely  rot  them  in  a  little  Time,  and  create 
tmwholefome  Stinks  and  Vapours ;  belides  the  great 
Danger  that  attends  fuch  a  wooden  Floor  in  its  Slip- 
perinefs  when  wetted,  that  expofes  a  Perfon  to  Falls  as 
lie  is  carrying  icalding  Worts  or  Water;  and  alfo 
when  two  Men  may  be  under  the  heavy  Burden  of  a 
Barrel  of  Drink  on  the  Slings,  that  weighs  near  400 
Pounds,  which  may  occafion  the  Lofs  of  their  Lives. 
An  Inftance  of  this  Folly  I  knew  once  happen  to  a 
common  Brewer  in  London ,  who  drought  it  the  cheapell 
Way  to  have  a  boarded  Floor  in  his  Brew-houfe,  and  ac¬ 
cordingly  bought  Oaken  Ship-Planks  at  Chelfea ,  for  that 
Purpofe  ;  but  the  Confequence  was,  that  in  a  little  Time 
he  repented  himfelf  of  his  Miftake,  and  had  it  laid  with 
the  broad  Portland  Stone. 


CHAP.  VII. 

Brewing  a  Butt  of  pale  Strong-Beer,  by  an 

Inn-keeper . 

« 

I  have  my  Malt  juft  broke  in  Grinding,  to  pre¬ 
vent  my  having  foul  Drink  by  the  Mixture  of  its 
fine  Flour  in  too  great  a  Quantity,  which  I  let  Hand 
in  Sacks  by  the  Malh-tun  fide,  ready  to  be  put  in  after 
the  Water  that  is  now  heating  in  a  Copper,  holding  a 
Hogfhead  and  a. Firkin  under  a  clofe  wooden  Cover  to 
keep  in  the  Steam,  where  it  is  to  continue  till  it  is  ready 
to  boil.  In  this  Condition,  a  Hogfhead  of  it  muff  be 
put  immediately  into  the  Mafh-tun,  and,  as  loon  as  pof- 
lible,  a  Pail  of  cold  ^Vater  in  that,  to  qualify  it  (though 
mo  ft  others  venture  to  mix  this  tough  Malt  with  it  in  a 
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boiling  Heat)  for  receiving  ten  Bufhels  of  Malt,  that  I 
put  in  very  leifurely,  whilft  a  fecond  Perfon  ftirs  it  with 
an  Oar  or  Paddle,  as  it  runs  out  of  the  Sack,  without 
any  further  mafhing  throughout  the  Brewing  of  Strong- 
Beer  or  Ale.  Then  immediately,  with  my  Oar,  I  make 
room  about  the  Bafket  upright  Strainer  for  the  fifted  huh  ^ 
ly  Part  of  one  Bufhel  more  of  Malt,  which  I  lay  round 
it  as  clofe  as  I  can;  and  the  Flour  thereof  I  fpread 
over  the  Top,  befides  a  fingle  Bufhel  of  Wheat-Bran  over 
all  that ;  here  it  is  to  remain  three  Hours  in  Winter,  and 
two  in  Summer.  At  this  Time,  I  have  a  Firkin  of  hot 
"Water  left  in  my  Copper,  to  which  1  add  a  Barrel  of 
cold  to  make  it  up  forty-five  Gallons :  This  I  heat  away, 
and  make  it  juft  ready  to  boil  againft  my  firll:  Wort  comes 
off  the  Goods  ;  which  when  it  is  fit  to  do,  I  loofen  my 
Plug  and  fpend  it  off  by  a  fmall  Stream  on  one  Pound 
of  rubbed  Hops,  returning  firft  what  comes  foul  till 
it  runs  clear  ;  Then  1  make  ufe  of  my  hot  Water  in  the 
Copper,  and  leak  it  over  the  Goods  by  a  Jett,  or  three 
Hand-bowls  at  a  Time,  letting  that  almoft  go  off  before 
I  put  on  more ;  and  fo  continue  till  I  have  a  Hogfhead 
and  fix  Gallons  of  Wort,  which  will  about  empty  my 
Copper ;  for,  in  this  Cafe,  I  allow  near  a  third  Part  of 
the  Water’s  being  drunk  up  by  the  Malt  never  to  be  re¬ 
turned,  and  fometimes  more  than  the  Wafte  of  one  eighth 
Part  for  the  Wort’s  boiling  away.  As  foon  as  this  is  done, 

I  rub  three  Pounds  of  Hops  more,  with  near  a  Quarter  of 
an  Ounce  of  Salt  of  Tartar,  and  throw  all  into  the  Copper. 

At  this  Time  I  have  another  Copper,  that  holds  a  Barrel 
of  Water,  now  boiling  hot,  which  I  lade  over  the  Goods 
by  degrees  as  before,  ’till  I  get  a  fecond  Wort  off  for 
making  me  half  a  Hogfhead  of  Ale,  that  I  fell  within 
Doors  for  four  Pence  a  Quart.  In  the  mean  Time,  I 
boil  my  Copper  of  firft  Wort,  ’till  all  the  Hops  fink, 
which  is  the  Sign  of  its  being  enough,  without  flaying  for 
the  "Wort’s  breaking  or  curdling  ;  accordingly  I  ftrain 
it,  and  let  it  lie  very  fhallow  in  Coolers.  By  this  Time, 

I  receive  a  Barrel  of  fecond  Wort  off,  having  here  as 
much  Wort  returned  as  the  Water  that  went  in,  This  I 

boil 
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boil  with  ail  the  Hops  that  came  out  of  the  Firft,  till 
it  breaks,  and  then  ft  rain  it  into  Coolers ;  obferving  to 
fupply  the  Grains  with  a  Hogfhead  of  cold  Water  as 
foon  as  the  fecond  Wort  comes  off;  which  after  it  is 
foundly  mafhed,  and  has  lain  three  Quarters  of  an  Hour, 
T  draw  off,  and  boil  it  without  any  Hops  a  Quarter  of 
an  Hour ;  then  I  difcharge  it  into  my  Coolers,  to  be 
heated  next  Morning  and  ufed  in  Head  of  the  firft  Water 
which  is  call’d  Doubling ,  for  Brewing  eleven  Bufhels 
more  of  Malt  in  the  fame  Manner  the  laft  was  done ; 
only  with  this  Difference,  that,  when  at  laft  I  mafh  up 
with  cold  Water  for  Small-Beer,  I  put  only  fo  much  on 
as  will  bring  me  off  thirty-four  Gallons,  for  making  me 
half  a  Hogfhead  in  my  little  Copper,  with  the  Hops 
that  I  ti5*d  before. 

Observations  on  the  fame. 

The  common  Method  of  having  but  one  Copper  to 
one  Mafh -tun,  has  too  often  proved  the  Inconveniency  of 
it  by  the  bad  Effects  of  Beers  and  Ales  made  from  the 
fame,  which  are  often,  in  Summer  efpecially,  prick’d  or 
lour’d  on  the  Grains,  by  the  Length  of  Time  they  are 
obliged  to  allow  for  the  feveral  Mafhingsand  Soakings  of 
the  Malt  or  Goods  in  the  hot  Waters ;  and  if  the  Misfor¬ 
tune  feldom  amounts  to  this  Degree  of  Damage,  yet  it 
frequently  happens  that  the  Wort,  lefsor  more,  is  in  an 
unhealthy  and  unpleafant  Condition  ;  which  to  avoid,  I 
would  advife  every  one  that  has  a  Conveniency  to  have 
two  Coppers  to  one  Mafh- tun.  In  this  Cafe  I  addrefs 
myfelf  to  all  except  the  great  Brewer,  who,  though  in 
my  humble  Opinion  he  has  mold  need  of  it,  yet,  by  long 
Cuftom  being  ufed  to  his  fingle  Utenfils,  I  can  hardly 
fuppofe  he  will  alter ;  but  I  hope  fome  of  the  fmaller  Sort 
will  have  regard  to  this  Item,  as  a  Method  that  certainly 
niuft  be  very  ufeful,  in  giving  them  an  Opportunity  to 
•enjoy  a  fine  fweet  W  ort :  For  it  is  generally  allowed,  if  the 
Wort  goes  into  the  Copper  in  a  bad  State,  it  will  come 
.out  fo,  and  never  receive  a  true  Cure,  as  being  damaged 


its  firft  and  belt  Condition.  Now  whether  the  Tun  has 
a  falfe  Bottom*  or  a  Bjafker  and  Plug,  or  a  Brafs-cock 
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near  the  Bottom  ;  the  Form  hinders  nothing  of  this  Be¬ 
nefit  :  For  if  you  brew  with  the  falfe  Bottom,  by  Ma fil¬ 
ings  and  not  Leakings  over,  then,  as  foon  as  your  firft 
Wort  is  fpent  off  into  the  Underhack  or  Receiver,  you 
are  to  run  off  your  hot  Water  out  of  your  Copper  into  the 
Mafh-tun  for  a  fecond  Wort  ^  and  directly  get  the  firft 
Wort  into  the  fame  to  boil :  Now  as  this  your  fecond  Wort 
will  come  off  the  Goods,  half  an  Hour  at  leaft,  before  the 
Firft  is  ready  to  go  into  the  Coolers,  here  happens  too 
great  a  Vacation  of  Time,  that  may  chance  to  prejudice 
it,  by  thus  being  neceflitated  to  let  it  lie  out  of  the  Cop¬ 
per  fo  long,  which  a  fecond  Copper  prevents  by  receiving 
and  boiling  it  away  di redly.  And  as  to  the  Mafh-tun, 
that  difcharges  its  Wort  by  Plug  or  Cock  without  a  falfe 
Bottom,  this  fecond  Copper  is  rather  more  ferviceable, 
becaufe,  your  firft  Wort  commonly  lying  two  or  three 
Hours  with  the  Malt,  Part  of  the  fame  Copper  which 
follows  will  be  expended  in  Leakings  over  to  make  a 
compleat  Copper  of  the  firft  Sort :  Then  if  you  have 
but  one  Copper,  there  can  be  no  hot  Water  made  ready 
as  it  fhould  be  for  a  fecond  Wort,  till  the  firft  is  boiled 
off,  and  that  will  take  up  near  two  Flours  ,  all  which 
time  the  Goods  rnuft  lie  idle,  and  very  likely  prick  or 
four.  Otherwife  you  muft  hop  the  firft:  Wort,  and  put 
it  by  into  Tubs  till  the  fecond  is  boiled,  which  will 
confequently  by  this  lofe  fome  of  the  Hop*s  Spirit,  and 
the  purer  fofter  Part  of  the  Wort,  &c.  But  if  you  have 
a  fecond  Copper  of  hot  Water  ready,  when  the  firft: 
Wort  is  put  into  the  firft  Copper,  the  Danger  of  thefe 
Misfortunes  will  be  intirely  avoided. 

Secondly ,  The  Heat  of  the  Water,  as  I  have  more 
amply  remarked  in  my  two  former  Treatifes  on  Brew¬ 
ing,  fhould  be  in  a  greater  Degree  for  Pale  than  Amber 
and  brown  Malts. 

Thirdly ,  The  Mafhings  alfo,  for  Reafbns  I  have  for¬ 
merly  afiigned,  fhould  be  as  little  as  poifible,  fo  as  the 
Malt  is  kept  from  Balling. 

Fourthly ,  The  Steam  of  the  Water  fhould  be  kept 
in,  as  I  have  before  accounted  for. 
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Fifthly ,  The  putting  the  hully  Part  of  a  Bufhel  of 
Malt  round  the  Bafket,  is  what  never  was  expofed  in 
Print  before,  though  it  is  an  excellent  Way  towards  ob¬ 
taining  a  fine  Current  of  Wort,  that  gives  a  Benefit  to 
the  Liquor,  even  to  the  laft. 

Sixthly,  The  Rubbing  of  the  Hops  with  Salt  of  Tar¬ 
tar  is  likewife  a  new  Method  of  great  Service,  in  forcing 
the  oily  Part  of  the  Plop  to  emit  its  vifeid  Quality,  and 
expeditioufly  join  in  Contad  with  that  of  the  Wort: 
For  by  this,  the  fine  floury  Part  of  it  may  be  obtained, 
clear  of  the  earthly  Phlegmatic,  which  long  boiling 
never  fails  of  extrading,  to  the  great  Prejudice  of  the 
Beer  and  its  DrinkePs  Health.  A  Proof  of  it  is  evident 
from  the  fmooth  pleafant  Take  that  fuch  Malt-Liquor 
receives  from  this  Management,  and  which  of  late  is  in. 
fuch  Efteem,  that  I  know  a  Colledor  of  the  Cuftoms, 
who  boils  his  Hops  but  five  Minutes,  which  certainly 
would  be  too  little  a  While  to  get  a  fufficient  Tindure 
from  them,  was  it  not  for  the  penetrating  and  attenuating 
Nature  of  this  Salt,  whofe  Virtue  is  not  only  valuable 
on  this  Account,  but  alfo  for  fining  and  preferving  the 
Drink  afterwards.  And  though  the  common  Criterion 
or  Sign  of  the  Wort  and  Hops  being  boiled  enough,  is 
by  this  Innkeeper  and  many  others  obferved  to  be  when 
the  Hops  all  fink  ;  yet  I  think  he  is  wrong  in  not  boiling 
the  Wrort  longer  than  the  Hops,  becaufe  1  am  fure  the 
Drink  won’t  be  fo  foon  fine  in  the  Barrel,  as  that  boiled 
till  it  breaks  or  curdles. 

Seventhly ,  As  to  the  Boiling  a  Plogfhead  of  final  1 
Wrort  at  laft,  to  ferve  as  the  firft  Water  or  Liquor  to 
be  ufed  in  the  fucceeding  Brewing,  the  fame  or  next  Day, 
it  is  a  good  Way;  becaufe  it  adds  to  the  Strength  of  the  next 
Liquor,  and  conduces  to  preferve  it  found  the  longer. 
But,  before  I  conclude  thefe  Obfervations,  I  mu  ft  take 
Notice  of  an  egregious  Abufe  that  this  Innkeeper  and 
moft  others  are  guilty  of,  by  brewing  their  common' 
Ale  from  the  Goods  of  the  firft  Wort ;  a  Misfortune  that 
is  moftly  known  to  T ravellers  by  woeful  Experience  :  For, 
in  many  Parts  of  the  Nation,  there  is  no  other  mild  Sort 
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to  be  had,  and  then  a  Man  is  obliged  to  fwallow  fo  muck 
Dirt  of  the  Malt  and  Hops,  that  he  muft  have  a  ftrong 
Conftitution  to  overcome  its  dire  Effects.—— So  alio 
with  the  lame  Reafoft  I  obferve,  that  when  thefe  Butt- 
Beers  are  loaded  with  Flops,  without  a  fufficient  Strength 
in  the  Drink  to  fheathe  their  acrimonious  Points ;  fuch 
Liquor  I  fay  muft  confequently  be  very  injurious  to  weak 
Conftitutions,  whofe  Stomachs  are  lefs  able  to  bear  their 
Sharpnefs  ;  and  what  is  worfe,  it  muft  go  very  hard 
with  fuch,  when,  on  a  Road,  they  are  fo  unfortunate 
as  to  be  confin’d  to  fuch  Liquor  in  a  Publick-Houfe, 
which  perhaps  is  the  only  one  in  the  Village, 


CHAR  VIII. 

Brewing  a  Hogjhead  and  a  Half  of  Pale- Ale 
from  frefh  Malt,  by  a  private  Perfon . 

AS  my  Copper  holds  a  Hogfhead  and  a  Firkin,  and 
I  am  to  brew  twelve  Bufhels  of  Malt,  I  charge  it 
full  of  Spring-Water,  which  I  heat  till  it  is  juft  ready  to 
boil,  but  not  boil :  This  I  put  into  my  Mafh-tun,  and  run 
ten  Bufhels  of  Malt  very  leifurely  on  the  fame,  keeping 
it  all  the  while  ftirr’d  by  a  fecond  Perfon  ;  which  when  it 
is  fufficiently  done,  I  cap  with  the  eleventh  Rufhel,  and 
let  it  ftand  while  I  get  another  Copper  full  of  boiling 
Water  as  faft  as  I  can  ;  twenty-four  Gallons  of  which  X 
put  into  my  Tun  and  mafh  up,  covering  all  with  the 
twelfth  Rufhel.  Then  I  immediately  add  eighteen  Gallons 
of  cold  Water  to  thirty-nine  of  hot  left  in  the  Copper, 
and  get  it  into  a  boiling  Heat  againft  all  my  firft  Wort 
comes  off ;  which,  after  it  has  ftood  two  Hours,  I  fpend 
away,  and  boil  it  with  two  Pounds  of  Hops  (firft  well 
rubh’d)  in  a  roomly  Canvas  or  fuch  as  they  call  Straining 
Cloth  ,  and  at  the  End  of  thirty  Minutes  after  it  has 
begun  to  boil,  I  take  them  out,  continuing  the  Ebullition 
till  the  Wort  breaks  enough,  when  I  direftly  empty  it 
into  Coolers,  and  there  have  about  forty-two  Gallons. 
By  this  Time,  my  fecond  Wort  is  ready  to  go  into  the 

Copper, 
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Copper,  that  I  made  by  mafhing  up  my  Goods  with  the 
fifty-feven  Gallons  of  boilingWater,  and  letting  it  ftand 
three  Quarters  of  an  Hour  before  I  difcharged  it.  This 
I  boil  away  with  two  Pound  more  of  rrefh  Hops  in  the 
Canvas- bag,  in  all  Kelp  eels  as  I  did  my  firft  Wort,  and 
fo  receive  off  forty-nine  Gallons,  which,  with  thirty- 
ieven  1  had  before,  makes  me  eighty-fix,  that  will  (al¬ 
lowing  for  after  Waftes)  be  about  a  Hogfhead  and  a 
Half  of  Ale  :  And  laft  of  all,  I  malh  up  with  thirty-fix 
Gallons  of  cold  Water  to  ftand  three  Quarters  of  ail 
Hour  and  then  I  boil  it  with  all  my  Strong-drink  Hops, 
about  an  Hour  and  a  Half  till  I  have  about  twenty- 
feven  Gallons,  or  Half  a.  Hogfhead  off  for  Small- Beer, 

Obfervations  on  the  fame. 

We  may  obfcrve,  that  the  Author  of  this  Receipt 
is  of  Opinion,  that  the  Water  is  hotter  and  more  capa¬ 
ble  of  extracting  the  Vertue  of  pale  Malt  before  it  boils 
ftan  after.  For  in  this  Condition,  he  fays,  it  is  more 
loaded  with  igneous  Particles  than  when  raifed  to  the 
State  of  boiling,  whereby  its  Parts  are  more  broke  and 
divided,  and  fo  become  more  open  to  evaporate  the 
Particles  aforefaid,  and  admit  too  much  of  the  circum¬ 
ambient  Air,  which  mu  ft  confequently  render  it  cooler 
than  before  fuch  Ebullition  commenced.  And  further 
to  prove  this  Affertion,  if  you  do  but  juft  dip  your 
Finger  into  Water,  juft  before  it  boils,  it  will  blifter, 
but  when  boiling  it  will  not. 

Secondly ,  He  here  caps  his  Malt  twice,  the  better 
to  further  the  Bufinefs  in  hand,  by  confining  the  Heat 
or  Steam,  and  it  is  a  good  Way. 

'Thirdly,  His  boiling  the  Hops  in  a  Canvas,  muft 
certainly  give  him  the  Satisfaction  and  Benefit  of  ad¬ 
justing  the  Time  of  luch  Ebullition,  and  alfo  by  it  en¬ 
joy  the  great  Advantage  of  boiling  the  Wort  till  it 
breaks  of  curdles. 

Fourthly ,  But  above  all,  he  brews  his  Ale  from 
Malt,  and  not  from  Goods  which  muft  certainly  load 
fuch  Drink  with  the  pure  Saccharine  Juice  and  lively 
Particles  of  the  Grain,  which  are  here  obtained  in  their 

paturaj 
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natural  Order :  On  the  Contrary,  that  Ale  which  is 
made  only  from  Goods  (i.  e.  after  a  ffrft  Wort  is  run 
off  the  Malt)  muff  confequently  be  unpleafant  and  un- 
wholefome,  as  I  have  before  remarked. 


■  C  H  A  P.  IX, 

To  make  China-Ale,  and  fever  al  other  Sorts ; 

O  fix  Gallons  of  Ale,  take  a  Quarter  of  a  Pound 
JL  or  more  of  China-root  thin  Diced,  and  a  Quarter 
of  a  Pound  of  Coriander-Seed  bruifed  ;  hang  thefe  in  a 
Tiffany  or  coarfe  Linnen-bag  in  the  Veffel,  till  it  has 
done  working,  and  let  it  Hand  fourteen  Days  before  you 
bottle  it  ;  though  the  common  Sort  vended  about  Town, 
is  nothing  more  (at  bell)  than  ten  Shilling  Beer,  put 
up  in  fmall  ftone  Bottles,  with  a  little  Spice,  Lemon- 
peel,  and  Raifins  or  Sugar. 

To  make  an  Ale  that  will  tafte  like  Apricot- Ale. 

Take,  to  every  Gallon  of  Ale,  one  Ounce  and  a 
Half  of  wild  Carrot-feed  bruifed  a  little,  and  hang  them 
in  a  Linnen-bag  in  your  Barrel,  till  it  is  ready  to  drink,- 
which  will  be  in  three' Weeks,  then  bottle  it  with  a 
little  Sugar  in  every  Bottle. 

Egg  Ale. 

Take,  to  twelve  Gallons  of  ftrong  Ale,  eight  Pounds 
of  lean  Beef  which  muff  be  cut  into  little  Bits  and  half 
ftewed  with  a  little  Water;  and  f/hen  it  is  cold,  let: 
the  Gravy  be  put  into  the  Veffel  of  Ale,  the  Fat  being 
blown  of ;  then  let  the  Beef  with  twelve  Eggs,  their 
Shells  being  only  bruifed,  but  the  Films  not  broken,  a 
Pound  of  Raifins  of  the  Sun  (toned,  two  Nutmegs,  a 
little  Mace  and  Ginger,  and  two  Oranges  cut  round, 
be  put  into  a  Linnen-bag,  and  hang  it  in  the  Barrel 
before  it  has  done  working  ;  put  in  alfo  two  Quarts  of 
i  Malaga  Sack,  and  ftop  it  up  ;  let  it  (land  three  Weeks  ; 

!  then  bottle  it,  and  into  every  Bottle  put  a  Clove  and 
i  a  Lump  of  Sugar, 


O 


Cowjlip 
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Cowfiip  Ah. 

Take,  to  a  Barrel  of  Ale,  a  Bufhel  of  the  Flowers  of 
Tow  (lips  picked  out  of  the  Hulks,  and  put  them  into 
your  Ale,  when  it  hath  done  working,  loofe  in  the 
Barrel  without  Bruifing,  and  let  it  Hand  a  Fortnight 
before  you  bottle  it,  and,  when  you*  bottle  it,,  put  a 
Lump  of  Sugar  in  each  Bottle. 

Black  berry  -Alt 

T ake  two  Bufhels  of  Malt,  and  make  it  into  Strong- 
Ale,  allowing  a  Quarter  of  a  Pbund  of  Hops  to  it 
when  the.  Wort  is  cold  enough,  put  it  into  your  Vefifel 
with  a  little  Yea(!,-  and  the  Juice  of  three  Quarters  of 
a  Peck  of  Blackberries  full  ripe,  and  ferment  them  all 
together;'  when  it  has  work’d  fufficiently,  Hop  it  up 
dole,  and  at  fix  Weeks  End  you  may  bottle  it,  and,  in 
a  Fortnight  after,,  it  will  be  fit  to- drinks 

Cock- Ah. 

Take  a  Cock  of  half  a  Year  old,,  kill  him  and  truik 
him  well ;  and  put  into  a  Cafk  twelve  Gallons  of  Ale, 
to  which  add  four  Pounds  of  Raifins  of  the  Sun  well 
pick’d,  Hon’d,,  walked,  and  dry’d  ;  Dates  Diced  Half  a 
Pound  ;  Nutmegs  and  Mace  two  Ounces  :  Infufe  the 
Dates  and  Spices  in  a  Quart  of  Canary  twenty-four 
Hours,  then  boil  the  Cock  in  a  Manner  to  a  Jelly,  till 
a  Gallon  of  ’Water  is  reduced  to  two  Quarts  ;  then- 
jprefs  the  Body  of  him  extremely  well,  and  put  the 
Liquor  into  the  Cafk  where  the  Ale  is,  with  the  Spices 
and  Fruit,  adding  a  few  Blades  of  Mace ;  then  put  to¬ 
il  Half  aPint  of  new  Ale  Yeafi,  and  let  it  work  well 
for  a  Day,,  and,  in  two  Days,  you  may  broach  it  for 
Ufe;  or,  in  hot  Weather,  the  fecond  Day  ;  and  if  it 
proves  too  Hrong,  you  may  add  more  plain  Ale  to  pal* 
liate  this  reHorative  Drink,  which  contributes  much  to 
the  Invigorating  of  Nature. 

Elderberry -Beer. 

Take  a  Hogfhead  of  the  firft  and  HrongeH  Wort, 
and  boil  in  the  fame  one  Bufhel  of  pick’d  Elderberries 
full  ripe  ;  Hrain  off,  and,  when  cold,  work  the  Liquor 
in  the  Hogfhead,  and  not  in  an  open  Tun  or  Tub  ;  and 

z  after 
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after  it  has  lain  in  the  Calk  about  a  Year,  bottle  it,  and 
it  will  be  a  moll  rich  Drink,  that  they  call  Ebulum , 
and  has  been  often  preferr’d  to  Ptfr/- Wine,  for  its 
pleafant  Tafte  and  healthful  Quality.' —  N.  B .  There 
is  no  Occafion  for  the  Ufe  of  Sugar  in  this  Underta¬ 
king  ;  becaufe  the  Wort  has  Strength  and  Sweetnefs 
enough  in  itfelf  to  anfwer  that  End  ;  but  there  Ihould 
be  an  Infufion  of  Hops  added  to  the  Liquor,  by  way 
of  Prefervation  and  Relifh.  Some,  likewife,  hang  a 
fmall  Bag  of  bruifed  Spices  in  the  VeiTel,  You  may 
make  a  white  Ebulum  with  pale  Malt  and  white 
Elderberries. 


C  H  A  P.  X,  . 

Devonfliire  White- Ale* 

THIS  Ale  that  I  have  juft  hinted  of  in  my  Firft 
Part,  I  Jfhall  here  write  a  further  Account  of,  in 
order  to  fet  forth  its  Excellency,  and  pave  a  Way  for 
its  general  Reception  in  the  World.  To  this  End  I 
write  with  an  eager  Pen,  by  the  Inducement  of  the  beft 
Qualities  belonging  to  a  public  Liquor,  viz.  Pleafure 
and  Health.  About  fixty  Years  ago  this  Drink  was 
firft  invented  at,  or  near  the  Town  of  Plymouth *  It  is 
brewed  from  pale  Malt,  after  the  beft  Method  known 
in  the  Weftern  Parts  of  this  County ;  and  as  it  is  drank 
at  Plymouth ,  in  particular  by  the  beft  of  that  Town,  the 
Alewives,  whofe  Province  this  commonly  falls  under  to 
manage  from  the  Beginning  to  the  End,  are  moft  of 
them  as  curious  in  their  brewing  it,  as  the  Dairy-Wo¬ 
man  in  making  her  Butter ;  for,  as  it  is  a  white  Ale,  it 
is  foon  fullied  by  Dirt,  and  as  eafily  preferved  in  its 
frothy  Head  :  Befides,  here  their  Sluttifhnefs  would  be 
more  expofed,  perhaps,  than  in  any  other  Place  in  Eng¬ 
land  ;  becaufe,  in  this  Town,  there  are  few  or  no  Cel¬ 
lars,  on  Account  of  their  ftony  Foundation  which  is  all 
Marble ;  And  therefore  their  Repertories,  being  above 

O  2  Ground, 
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Ground^  are  generally  expofed  to  the  View  of  their 
Guefts,  who  may  paffingly  fee  this  Liquor  fermenting 
in  a  Row  of  earthen  Steens,  holding  about  five  or  more 
Gallons  each :  And,  though  the  Wort  is  brewed  by 
the  Hoftefs,  the  Fermentation  is  brought  on  by  the 
Purchafe  of  what  they  call  Ripenings  or  a  Compofition 
(as  forne  fay)  of  the  Flower  of  Malt  mixed  with  the 
Whites  of  Eggs :  But,  as  this  is  a  NoJlrum<  known  but 
to  few,  it  is  only  Gueffing  at  the  Matter  for,,.  about 
thirty  Years  ago,  as  Lam  informed,  there  were  only 
two  or  three  Mailers  of  the  Secret,  who  fold  it  out  as 
we  fell  Yeafl,  at  fo  much  for  a  certain  Quantity  ;  and 
that  every  Time  a  new  Brewing  of  this  Sort  of  Ale  hap¬ 
pened  r  A  great  Ball  or  Lump  of  it  was  generally  fuf- 
ficient  to  work  four  or  five  Steens,  of  Wort,  and  con¬ 
vert  it  from  a  very  clear  Body  into  a  thick  fermenting 
one,  near  the  Colour  and  Confidence  of  ButteRd-Ale, 
and  then  it  was'  only  fit  to  be  ufed  ;  for  if  it  was  let  alone 
to  be  fine  or  Hale,  it  was  rejefted-as  not  worthy  of  buy¬ 
ing  and  drinking.  Yet  jfome  out  of  Curiofity  have 
kept  it  in  Bottles,  rack’d  it  off  clear,,  and  made  of  k 
Flip  and  other  Compofitions  very  good..  Now  this! 
white  Ale  being  thus  fermented  into  fuch  agrofs  Body, 
becomes  a  Sort  of  Chyle  ready  prepared  for  Digefhon 
in  the  Stomach,  and  yet  fo  liquid  as  to  pals  the  feverai 
Secretory  Du6ls  of  the  Animal  Syftem  foon  enough  to 
give  room  for  new  Supplies  of  this  pleafant  Tipple,, 
even  at  one  common  Sitting  in  a  public  Houfe :  For 
though  this  Drink  is  not  fo  thin  and  clear  as  the  brown'’ 
Sorts,  yet,,  by  its  new,  lubricous,  fiippery  Parts,  it  is 
focn  difcharged  out  of  the  Stomach  and  notwithstand¬ 
ing  fuch  Evacuations,  it  leaves  a  very  nutritious  Qua¬ 
lity  behind  it  in  the  Body,  that  brings  it  under  a  juft 
Reputation  for  preventing  and  recovering  thofe  who 
are  not  too  far  gone  in  Confumptions  ;  and  therefore 
would  be  of  extraordinary  Service  to  labouring  People  ; 
In  filort,  this  famous  Liquor  is  of  fuch  a  Salubrious  Na¬ 
ture  as  renders  it  a  moil  agreeable  Drink  both  to  the 
fedentary  and  active  Perfon ;  which  plainly  fhews  the 
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tranfcendent  Quality  peculiar  to  this  White- Ale,  beyond 
all  other  Malt-Liquors  whatfoever  :  For  who  dare,  nay, 
who  can  make  fo  free  with  any  new  Beer  or  Ale,  while 
it  is  under  Fermentation,  as  with  this  ?  And  that  by 
Reafon  of  the  poifonous  Quality  of  the  Yeaft,  and  the 
fulfome,  sraufeating,  unwholefome  Nature,  that  fuck 
working  Drinks  are  endowed  with.;  whereas  this  in¬ 
vites  one  to  drink  it  as  fail  as  any  of  the  common  brown 
or  pale  Ales.,  and  at  the  fame  Time  adminiflers  to  the 
Body  fuch  medicinal  Aflidance,  that  no  other  Malt 
Drink,  Wine,  nor  any  other  potable  Liquor  now  in 
Ufe,  as  I  know  of,  comes  up  to  it,  not  only  for  the 
aforefaid  Intention,  but  it  is  likewife  ufually  prefcribed 
by  Phyficians,  as  a  Remedy  in  the  Cholic  and  Gravely 
by  its  lubricating,  diuretic  Nature;  and  it  is  the  bed 
Liquor  in  the  World  for  a  wet  Nurfe  to  drink  for  in- 
creafing  a  mod  nourifhing  Milk.  Its  Strength  alfo  is 
fo  great,  that,  though  it  is  drank  while  working,  it  is 
as  intoxicating  as  the  common  Ales  or  Beers ;  for  by 
the  Time  a  Man  has  drank  a  Quart  or  two  to  his  Share, 
he  will  find  it  enough  to  go  off  with  ;  and  if  any  one 
thinks  fit  to  make  it  ftronger  (as  is  often  done)  it  is 
only  adding  Half  a  Pint  of  Sherry  with  a  little  Loaf- 
Sugar  and  Nutmeg,  and  then  it  will  not  only  be  ftrong, 
but  very  pleafant;  and  fome'times  entertaining  to  a 
Fault*,  infomuch  that  feveral  have  been  inticed  bv  its 

V 

lufcious,  ftimulating  Tafte,  and  cordial  Quality,  to  a 
'  Degree  of  Extravagance,  by  their  too  frequent  Expence 
of  Money  and  Time  in  the  Enjoyment  of  this  delicate 
improv’d  Ale,—*  To  all  which,  I  fhall  add  the  Opi¬ 
nion  of  an  experienced  Phyfician  who  has  drank  of  it, 
■viz.  I  take  the  Devonjhire  White- Ale  to  be  a  very  plea¬ 
fant  nutritive  Liquor,  and  -well  fitted  to  pafs  the  feveral 
Secretions  of  the  human  Body ;  not  only  by  its  confiding 
of  fuch  rarified  adhsefive  Particles  from  the  Saccharine 
Juice  of  the  Vegetable,  but  its  being  drank  in  a  parti¬ 
cularly  agreeable,  brifk,  and  fmooth  State,  in  Tad  a 
not  unlike  our  fird  Nutriment,  which  certainly  renders 
it  eafy  of  Conco&ion  in  the  Stomach,  and  being  mode- 
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rately  taken,  it  may  juftly  claim  a  Place  in  the  firii 
Clafs  of  diuretic  Reftoratives. 


CHAP.  XL 


A  Scheme  for  Brewing  ftrong  Malt-Liquors,  after  a 

new  iniproved  Method, 


R  O  C  U  R  E  a  ftrong,  found,  fine  Wort,  by  ufing 


1  good  Straw  dried  Amber- Malt,  juft  broke  ;  pure, 
foft,  running,  or  rain  Water,  in  a  right  Degree  of  Heat, 
that  is,  juft  before  it  boils,  and  ftirr’d  together  no  more 
than  is  abfolutely  necefifary  to  keep  from  Balling,  letting 
it  ftand  under  a  Cover  of  frefh  Malt  its  due  Time  in  a 
double  Mafh-tun  ;  I  mean,  a  lefter  one,  put  into  a  lar¬ 
ger;  the  former  to  be  exceeding  frnooth  within-fide, 
and  to  have  four  Feet,  either  fixed  or  moveable  in  the 
latter,  with  a  proper  Brafs-Cock,  long  enough  in  its  Bar¬ 
rel  to  fcrew  through  both  their  Bottoms,  and  a  Strain¬ 
er  to  be  faftened  to  one  End  every  Time  it  is  us’d ;  or, 
which  is  better,  the  inner  one  to  have  a  falfe  Bottom, 
as  in  the  common  Way  :  The  Cavity  or  Diftance  be¬ 
tween  the  Tuns  fhould  be  from  fix  to  twelve  Inches  or 
more  according  to  their  Size;  their  Tops  to  be  of  an 
equal  Height,  and  to  have  another  common  Cock  to 
fix  in  towards  the  Bottom  of  tire  outer  Tun,  to  draw 
off  the  Water  at  Pleafure  ;  pouring  boiling  Water  in 
fo  as  to  encompafs  the  inner  one  very  near  as  high  as 
the  Mafh  :  Then,  when  the  Wort  is  let  go,  to  receive 
it  in  a  Goofe-quill  Stream  upon  good  new  Hops  well 
rubb’d  between  the  Hands,  fetting  the  firft  Wort  fo 
received  with  the  Hops  afide,  continuing  to  lade  over 
by  Hand-bowl-fuls  hot  Liquor  enough  for  a  fecond 
Wort,  which  muff  be  received  on  rubb’d  Hops,  as  be¬ 
fore  1  Then  ftrain  and  mix  both  Worts  together,  dift 
laying  them  thin  to  cool  5  this  clone,  receive  a  little  of 
it  into  a  clean  Hand-bowl,  or  rather  well  glaz’d  earthen 
Pan  (and  indeed  were  earthen  Ware,  fuch  as  we  cal] 
the  Stone -fur t3  made  ufe  of  throughout  the  whole. 
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Management,  it  would  be  much  the  better)  wherein 
is  a  fufficient  Quantity  of  good  frefli  Yeaft,  and  mix 
them  well  together^  this  Mixture  put  into  your  Bar¬ 
rel,  Kilderkin,  or 'Other  Veffels  being  thoroughly  fvveet 
and  dry,  and  let  the  reft  of  the  Wort  run  as  fine  as 
poffible  upon  it,  till  the  Veffel  is  full,  and  the  Whole 
well  mixed.  After  a  due  Fermentation,  put  away  what 
lias  work’d  out,  and  fill  up  the  Veffel  with  the  Infufion 
of  Flops,  as  hereafter  directed,  flopping  it  up  as  clofe 
as  may  be,  excepting  the  Top-vent  or  Cork-hole,  in  the 
^upright  Cafk  where  it  work’d  out  at,  over  which  pafte 
a  Piece  of  brown  Cap-paper,  and  fo  let  it  remain,  till 
upon  Pegging  it  at  Difcretion  you  obferve  it  comes  fine  : 
Then,  if  you  would  keep  it  longer,  have  ready  another 
Veffel  of  the  fame  Size,  into  which  rack  off  your  Drink, 
and  at  the  fame  Time  put  into  it  three  Parts  of  parch’d 
Wheat,  and  one  of  whole  malted  Horfe-beans  freed  from 
their  Hulls,  or  Dumplins,  made  after  this  Manner,  viz. 
Take  fine  Malt,  Rye,  and  Bean-flour,  (if  the  two 
Jaft  were  malted,  they  would  be  the  better)  each  equal 
Parts ;  mix  them  up  with  a  ftrong  Infufion  of  Hops, 
or  fome  of  the  fame  Drink,  into  a  Mafs,  out  of  which 
form  Dumplins$  then  bung  it  very  tight,  and  keep  it 
in  a  cool  Cellar  for  three  or  four  Months  or  longer,  and 
you  will  enjoy  a  fine,  found,  fpa riding,  pleafant,  and 
wholefome  vinous  Liquor  from  the  Tap,  or,  you  may 
then  again  rack  and  bottle  it  off  for  Ufe, 

The  Infuficn  of  Hops, 

For  this  Purpoie  it  would  be  very  proper  to  have  a 
large  Veffel  made  of  Copper  and  well  tinn®d,  in  the 
Shape  of  a  Coffee-pot,  wide  at  Bottom  and  narrow  at 
Top,  with  a  Spout  in  the  Side,  having  a  Strainer  next 
to  the  Body,  and  a  Screw-Top  to  it ,  likewife,  a  Head 
to  fcrew  on  :  Into  this  Pot  put  your  Hops,  being  firft 
well  rubb’d  between  the  Hands,  with  a  little  Salt  of 
Tartar  (a  Quarter  of  an  Ounce  to  four  Pounds  of 
Hops)  and  as  much  fair  Watef  as  will  cover  them 
well  s  Let  it  ftand.  all  Night  cold,  and  the  next  Morn¬ 
ing  let  it  over  a  gentle  Fire  fo  as  to  boil  up  5  take  it 
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off  and  let  it  ftand  till  cold  (the  Tops  being  clofe 
ferew’d  all  the  while  *,)  then  pour  off  the  clear  Liquor, 
without  PrefTure,  through  the  Spout,  which  immedi¬ 
ately  pour  gently  into  the  Veffel,  by  the  Help  of  a 
long,  narrow-fpouted  Funnel  to  reach  down  into  the 
Drink,  without  much  damaging  the  Plead  of  it. 

The  Reafon  why  I  deviate  from  the  common  Way 
of  Brewing  is,  that  it  is  a  juftly  received  Maxim  among 
the  moil  Judicious,  that  the  more  light,  pure,  foft,  and 
vinous  our  Malt-Liquors  are,  fo  much  the  more  are  they 
homogenous,  and  better  adapted  to  pafs  the  feveral  Se¬ 
cretions  of  the  Human  Body,  and  confequently  the  more 
wholefome  :  Therefore  this  being  our  Bufinefs,  in  the 
firft  Place  I  obferve,  that  long  Mafliing  (as  commonly 
pradlifed)  renders  the  Wort  liable  to  feveral  Accidents, 
efpecially,  according  to  the  Seafon  of  the  Year  it  is  per¬ 
formed  in  •,  but  one  more  particularly  of  impregnating 
rhe  imbib'd  Liquid,  with  fo  much  of  the  farinaceous  or 
gruelly  Part  of  the  Malt,  as  not  only  to  induce  an  Aci¬ 
dity,  but  likewife  a  Ropinefs  in  the  Drink,  which  I 
take  to  be  owing  chiefly  to  this  erroneous  Management  *, 
became  it  muff  be  granted,  that  it  is  a  due  and  regular 
Degree  of  Pleat  (ceteris  ■paribus')  that  caufes  the  Grain 
to  emit  its  Vertue  •,  now,  by  long  Mafliing,  by  and  by, 
the  contrary  Principle  gets  the  Afcendant,  and  fo  chills 
and  ffagnates  it,  as  to  bring  on  this  vicious  Property, 
which,  the  longer  it  is  thus  kept  neither  hot  nor  cold,  it 
is  the  more  expofed  to.  Therefore,  I  have  recommend^ 
tyd  this  new  Method  of  a  double  Mafh-tun,  whofe  outer 
Parr,  by  being  filled  with  boiling  Water  as  loon  as  the 
Maili  is  let,  facilitates  the  Operation  by  Way  of  Balne¬ 
um  Marine ;  that,  before  the  incircling  Water  is  cold, 
the  Wort  may  be  let  go :  And  in  Winter  efpecially, 
this  muff  be  of  confiderable  Service,  becaufe  you  may 
keep  the  Water  in  what  Degree  of  Pleat  you  pleafe,  by 
running  it  off  as  its  cools,  and  ftill  adding  more  boiling, 
In  order  to  this,  you  fliould  have  two  Coppers  employ¬ 
ed,  to  be  more  certain  in  the  Heat  of  your  Liquors, 
and  to  expedite  the  Performance  *  which  is  a  Matter  of 
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no  little  Moment,  feeing  it  is  fo  eiTentially  neceflary  in 
avoiding  the  aforefaid  bad  Accidents,  and  procuring  a 
pure,  found,  vinous  Wort.  Again,  boiling  Malt-Li¬ 
quors,  thos  fo  cuftomary  (in  my  Opinion)  fruftrates  our 
Expectation  ;  infomuch,  as  it  certainly  hardens  and 
thickens  them,  which  is  one  chief  Reafon  why  they 
are  commonly  allotted  fo  much  Time  to  digeft  in  the 
VefTel,  in  order  to  break  and  divide  their  cohefive  mum¬ 
my  Particles ;  which  are  much  better  primarily  prevent¬ 
ed  by  not  boiling  the  Wort  at  all,  notwithftanding  the 
common  Objection,  That,  without  Boiling,  the  Liquor 
will  be  raw  and  not  keep  :  To  which  I  anfwer,  that  the 
Liquor  has  before  received  due  Maturation  in  the  Cop¬ 
per  and  Mafh-tun,  belides  the  after  Digeftion  and  Rare¬ 
faction  it  acquires  in  the  VefTel  by  Fermentation  and  Age. 
And  as  to  its  being  more  liable  to  decay  ;  it  is  certainly, 
not  the  Boiling  that  preferves  Malt- Liquors,  but  their 
Spirit,  which  is  obvious  to  a  mean  Capacity  ;  and  could 
we  poffibly  extraCt  the  QuinteiTence  of  the  Malt  without 
it,  I  Ihould  much  rather  chufe  not  to  ufe  any  Heat.  Laft- 
ly,  in  order  to  enjoy  Malt-drinks,  that  are  to  be  kept 
any  Time,  in  a  found,  fine  and  mellow  Condition,  I  have 
found  it  very  neceflary  to  free  them  (as  foon  as  thoroughly 
digefbed  and  finein  the  V  eiTel)  from  theirgrofs  Sediments, 
or  common  Lee,  which,  from  its  yeafty  Particles, 
never  fails  more  or  lefs  to  damage  fuch  Drinks,  efpecially 
the  pale  Sorts, by  inducing  an  Acidity, and  rendering  them 
liable  to  fret  and  become  foul  upon  Alteration  ofWeatherj 
therefore  a  proper  artificial,  alcalious  Compofition  fubfti- 
tuted  in  its  head,  prevents  thefe  bad  Accidents,  and  very 
much  preferves  and  meliorates  the  Liquor  it  is  put  into. 

Examples  to  illuftrate  the  great  Advantage  of  infufing 
the  Hop  in  a  dope  Vejfel ,  and  not  boiling  it  in  an  open. 
Copper . 

By  this  I  engage  myfelf  in  an  Article,  hitherto  omitted 
by  all  others,  and  yet  I  think  it  a  very  Capital  one ;  by 
Reafon  the  firft  flowery  Spirit  of  this  aromatic,  fine,  oily 
Vegetable  is  of  fuch  an  excellent  Nature,  that  the  molt 
learned  Naturalift  allows  it  to  have  no  Succedanenm ;  and 

there* 


20  2  A  Scheme  for  Brewing  ftrong  Malt- Liquors, 

therefore  I  endeavour’d  to  contrive  a  Way  (that  I  have 
experienced)  to  coniine  and  preferve  its  noble  Quality 
in  tire,  which  cannot  poffibly  be  done,  where  there  is  a n 
open  Evaporation  allowed  the  Hop  ;  and  tho’  I  have  all 
along  hitherto  in  my  two  former  Tieatifes  encouraged 
a  fhort  Boiling  of  frefh  Hops,  in  order  to  their  anfwer- 
ing  this  great  End,  yet  believe  me,  it  is  only  doing  the 
Thing  in  Fart,  that  even  then  is  a  thoufand  Times  pre¬ 
ferable  to  the  filthy,  unwholefome,  old  Way  of  boiling 
them  two  or  three  Flours;  which,  as  I  have  remarked,  ne¬ 
ver  fails  of  extracting  the  worfer  and  lofing  the  better 
Part  of  this  fine  Ingredient  So  that  this,  like  the  bell 
of  many  other  Things,  may  be  perverted  ;  as  I  can  prove 
by  many  Examples,  of  which  the  following  fhall  fuf- 
fice,  viz.  There  is  a  certain  Plant  called  Daucits  or  Wild- 
carrot,  which  grows  plentifully  in  fome  common  Fields, 
about  Knee-high,  with  a  bunchy  Head,  in  the  Shape 
of  an  Onion  in  Seed,  and  is  brown  good  Part  of  the 
Winter;  the  Seed  of  which  is  a  Carminative,  and  has 
feveral  other  excellent  Qualities,  particularly  two,  one 
of  a  bitterifh,  and  the  other  of  a  peachy  Savour ;  of 
which  Seeds  take  Half  a  Pint  and  boil  them  in  a  Can¬ 
vas-bag  in  a  Kilderkin  of  Ale- Wort  Half  an  Hour, 
and  they  will  not  fail  to  give  it  a  fine  Relifh,  and  keep 
it  found  fome  Time:  But  if  you  take  the  fame  Seeds 
at  the  End  of  that  Time,  and  fqueeze  them  into  the 
Drink,  there  will  come  out  an  unfiifferable,  ill  palated 
oily  Juice,  that  will  fpoil  all  the  Liquor  it  is  mixed 
with.  The  fame  it  is  more  or  lefs  with  other  Vegetables, 
the  Hop  in  particular,  if  ufed  after  the  fame  Manner,  or 
by  too  long  boiling,  and  evaporating  its  befl  Part  or 
Spirit  by  the  Steam.  Somewhat  agreeable  to  this  is 
the  modern  Practice  of  preparing  fome  Medicines  from 
Vegetables;  the  Vermes  of  which  were  heretofore  di¬ 
rected  to  be  obtained,  by  DecoCtion  or  Boiling  as  in  the 
bitter  Decoffions ,  and  that  of  Sena,  of  our  old  Difpen- 
fatory ;  but  now  (among  other  great  Amendments  and 
Improvements  by  the  learned  Faculty)  they  are  ex- 
prdsly  and  more  elegantly  ordered  to  be  infufed. 
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A  certain  Virtuofo  who  once  dealt  pretty  largely 
in  the  Diftilling  Bulinefs,  and  was  noted  for  his  Skill  in 
meliorating  our  Englijh  Brandy,  fo  as  to  render  it  little 
inferior  to  Foreign,  ufed  the  following  Method,  viz. 
to  hang  a  pretty  large  Piece  of  dry  Florentine  Ou¬ 
nce-Root  by  a  Packthread,  or  otherwife,  in  the  Top- 
Part  of  an  Alembic,  fo  as  the  boiling  Liquor  may  not 
touch  it,  and  it  will  give  the  Spirit  or  Water,  fo  drawn, 
off,  a  line,  agreeable,  Rafpberry,  vinous  Relifh  and  Fla¬ 
vour  :  But  if  you  boil  it  in  the  Liquor,  it  will  have  none 
of  this  delicate  Quality,  but,  inftead  thereof,  impregnate 
it  with  a  very  difagreeable,  harfh,  earthy  Tafte.  So  like- 
wife  if  you  infufe  this  Root  cut  in  Slices  in  a  little  Eng~ 
Ujh  Brandy  for  about  fix  or  eight  Hours,  it  will  much 
improve  it ;  but,  if  any  con  fide  table  Time  longer,  it  will 
affetff  it  in  the  difagreeable  Manner  aforefaid. 

But  for  a  further  Proof  that  Hops  fhould  not  be 
boiled  in  Wort,  butinfufed,  I  add  the  following  demon- 
ffrative  Reafon :  A  Diftiller  boiled  off  a  Brewing  of 
ftrong  Wort  in  his  Still,  and  for  an  Experiment,  as  loon 
I  as  he  put  in  his  Flops,  clapp’d  on  the  Head,  and  there/ 
■■»  came  off  by  the  Worm  only  a  bitter  Water  faturated 
n  with  the  pure  aromatic  Part  of  the  Hop. 

Now  as  fome  may  not  have  the  Conveniences  of  ti¬ 
ll  Png  the  Copper-pot  with  its  fcrew  Head  as  I  have  be- 
t  fore  defcribed  ;  fuch  may  have  one  made  of  Tin  inilead 
I  thereof  ;  or  I  would  advife  you  firff  to  rub  and  then  to 
l!  put  one,  two,  or  more  Pounds  of  Hops  with  the  Salt 
;|  of  Tartar  into  an  earthen  glazed  Pot,  allowing  Room 
t  enough,  and  made  fome  what  like  a  Churn,  broad  at 
i  Bottom  and  narrow  at  Top;  on  thefe  pour  fo  much 
|  pure,  foft  Water  as  will  wet  and  cover  them  well,  fo 
1  that  a  Quart  may  be  got  off  each  Pound,  and  immedi- 
I  ately  flop  it  up  with  a  Cork,  or  fome  other  Thing,  to  keep 
I  all  the  Steam  fo  in,  that  none  may  make  its  Efcape  ;  fet 
I  it  over  a  gentle  Fire,  and  let  it  boil  up  ;  then  remove  it 
i  and  fet  it  by  till  thoroughly  cold  :  Then  pour  the  bit- 
4  ter  Liquor  off  into  the  Calk  as  foon  as  it  has  done 
I  working,  and  bung  it  down  tight  dire&Jy.  But  here  in 
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courfe  will  arife  an  Objection  againft  this  Procedure, 
becaufe  the  Hop  is  to  be  infufed  in  hot  Water  and  not 
Wort,  and  fo  muft  make  the  Drink  weak  and  raw. 
To  this  I  anfwer.  That  though  J  have  here  recom¬ 
mended  Water  rather  than  Wort,  yet  every  one  is  at 
his  Liberty  to  ad  as  he  pleafes,  and  upon  Trial,  I  be¬ 
lieve,  will  be  convinced,  that  pure  foft  Water  is  the  bed: 
Menftrumi  or  Vehicle  to  penetrate  into,  divide,  and 
imbibe  the  vifcid  or  cohefive  Part  of  the  Hop  by  Infu- 
£on,  especially  .as  it  is  aflifbed  by  the 'Salt  of  Tartar, 
which  is  a  great  Alkali  and  very  whoJelome  ,  fo  that, 
fey  thus  confining  the'Steam  of  both  Water  and  Hop  in 
3i  glazed  earthen,  orother  Veffel,  the  Quin  teffence  of  the 
Hop  will  have  a  pure  Extraction  as  fcon  as  cold,  after 
the  fame  Manner  that  Teas  are  made,  whereby  the  fi¬ 
ne  ft  Parts  of  this  moil  Serviceable  Vegetable  will  be 
obtained,  and  the  earthy,  unwholefome  Qualities  left 
behind  for  the  Imbittering  of  Small-beer,  or  doing  a  good 
Piece  of  Service  by  giving  them  to  a  poor  Neighbour  ; 
whereas  if  hot  Wort  was  ufed  inftead  of  Water,  it  would 
not  be  able  to  receive  fuch  a  ftrong  Ti-n&ure  from  the 
Hop  ;  becaufe  both  the  Plop  and  Wort  are  two  oily 
Bodies  that  cannot  fo  eafily  incorporate  as  a  thinner 
Liquid  :  Nor  can  fo  much  Water  as  a  Quart  to  a  Kil¬ 
derkin  of  ftrong  Drink  be  of  any  Signification,  ftnce  it 
is  loaded  with  the  full  Strength  of  the  fpirituous  Hop, 
that,  to  preferve  in  the  beft  Manner,  I  put  into  the 
Barrel  as  foon  as  it  has  done  working,  and  immediately 
bung  it  up  in  order  to  conferve  its  Spirits  intire,  which  if 
mixed  with  the  Wort  that  is  to  be  afterward  fermented, 
in  courfe  there  will  be  a  great  Expence  of  thofe  Spirits, 
which  may  after  this  Method  be  truly  preferved. 

A  further  Account  of  Brewing  Malt  -  Liquors, 

without  Boiling. 

In  my  Second  Part,  Page  1 50,  I  wrote  largely  on 
this  Article,  and  yet  think  myfelf  under  fome  Obligati¬ 
on  to  enlarge  on  the  lame  Subjedt  here,  by  further  re¬ 
commending  this  advantageous  Method  to  [the  World, 
as  being  very  profitable,  pleafant,  and  whole  fome. 
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A.  Miller,  near  Chelmsford  in  EJfex^  is  famous  for  brew¬ 
ing  his  Drink  after  this  Manner,  that  he  makes  fo  ftrong 
as  to  burn  if  thrown  into  the  Fire,  and  is  always  fine*. 
His  Way  is  to  boil  the  Hops  in  Water,  and,  after  they 
are  drained  out,,  he  puts  that  Water  into  his  Tun  for 
the  firft  Mafh ;  and,  if  he  has  Occafion  for  more  hot 
Water,  he  boils  frefh  Flops,  drains  them  out,  and 
puts  the  Liquor  oyer  the  Goods,  as  he  did  the  fird; 
Time  *,  becaufe  the  more  terrene  and  feculent  Parts  of 
the  Hop,  commonly  extracted  by  Ebullition,  are  by 
this  Method  as  it  were  fitted  out,  and  left  behind  in 
the  Grains  ?  for  there  is  a  natural  Con  tad  between  the 
earthy,  phlegmatic  Parts  of  the  Malt  and  Flops,  and 
fo  e  Contra ,  as  the  Salts  of  the  Yead.fooner  join  or  have 
a  readier  Contact  with  thofe  of  the  corrupted  or  fer¬ 
mented  Grain,  i.  e.  Malt  in  Wort,  than  they  do  with. 
Moloftes,  or  other  Bodies  that  have  not  more  or  lefs 
undergone  a  Prefermentation  :  After  this  he  cools  his 
Wort  and  ferments  as  ufual,  but  without  boiling  it  at 
all.  And  alfo  in  Hertfordshire ,  I  know  a  Man  that  has 
brewed  all  his  Drink  for  his  own  Family  many  Years 
after  this  Manner,  with  great  Reputation.  The  fame 
likewife  I  found  praclifed  at  Froome ,  and  fome  other 
Parts  of  Somerfetfhire,  and  is  certainly  an  excellent  Way, 
provided  this  can  be  done  without  lofrng  any  of  the 
Hop’s  Spirit  by  Evaporation  :  Wherefore,  inflead  of 
boiling  them  in  an  open  Copper,  they  fhould  be  infu* 
fed  or  boiled  under  fuch  a  confining  Cover,  as  will  fe- 
cure  their  Vertue  5  then  if  they  are  drained  out,  and 
the  Water  put  over  the  Malt,  the  Wort  will  certainly 
be  the  better  ^  and  in  this  Cafe  fewer  Hops  will  do? 
becaufe  their  whole  Strength  is  thus  intirely  preferred. 
Wort  is  better  for  not  being  boiled,  becaufe  Boiling 
thickens  and  hardens  it ;  and  Water  alfo  by  evapora¬ 
ting  the  lighter,  fofter,  and  more  pure  Part :  Though 
I  cannot  fay  that  any  Spirit  evaporates  in  boiling  Wort ; 
becaufe,  if  the  Grain  is  fo  opened  as  to  emit  any  Spirits 
in  Malting,  it  is  thoroughly  loft  in  the  Watering  and 
Drying,  as  was  fairly  demonftratcd  by  the  Experiment 
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of  the  Still  above  mentioned  in  the  Account  of  infufing 
Hops.  Aifo  the  common  Objection  of  its  being  raw, 
and  not  fit  for  keeping,  I  have  already  obviated  by  this 
Reafon,  that  it  is  not  Boiling  that  maturates  and  pre¬ 
serves  Malt-Liquors,  but  a  right  and  due  Fermentation, 
and  its  Spirit ;  which  is  likewife  further  confirmed  by 
the  Pradtice  of  a  certain  wealthy  Virtuofo  near  Briftol , 
who  conftantly  brews  his  Ale  and  Table-Drink  without 
boiling  their  Worts  ;  and,  in  his  own  Words,  he  fome- 
times  keeps  his  Ale  near  twelve  Months,  and  believes 
both  to  be  as  good  as  any  of  his  Neighbours  :  Notwith- 
ftanding  he  is  very  particular  in  another  Refpedt,  which 
is,  that  he  never  puts  Hop  or  any  other  Bitter  to  either 
Sort,  and  affirms  it  to  be  pleafanter  and  wholefomer 
without ;  though  he  formerly  us’d  to  brew  in  the 
common  Way. 
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Method . 


OR  T  is  the  oily,  fpirituous  Parts  of  the  Malt, 


VV  obtain’d 'by  Infufions  and  Walkings  of  hot 
Water,  that  lie  and  foak  with  the  Grain,  one,  two,  or 
more  H  ours ;  which  gradually  opens  the  Pores,  whereby 
it  the  more 'freely  imparts  its  Vertues  by  the  further 
Affiftance  of  a  Cover  of  freffi  Malt,  which  here  prevents 
the  Efcape  of  the  finer,  fofter,  and  moil  penetrating  Parts 
of  the  Water  by  Steam,  and  caufes  a  more  equal  Dis¬ 
tribution  of  them  throughout  the  Body  of  the  Mafh, 
by  a  due  Confinement  of  the  Heat ;  and,  being  fwell’d 
and  faturated  to  its  utmofl  Diftention,  returns  the  over¬ 
plus  Liquor  laden  with  the  fweet,  balfamic,  nouriffiing, 
pleafant  Parts  of  its  Flower,  and  fo  continues  to  emit 
the  fame  in  a  regular  Tindlure,  by  the  feveral  La¬ 
dings  over  or  Walkings  that  leifurely  follow,  and  are 
conilantly  difcharged  by  the  Cock  without  flopping. 
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fill  the  juft  Quantity  is  got  off  in  a  line  tranfp-arent 
Stream.  Now  to  enjoy  this  virgin,  delicate  Liquor 
fo  obtained,  free  of  all  Adulteration,  much,  Waite,  and 
in  its  utmoft  Purity,  is  the  D'dign  of  this  Part.  To 
this  End,  I  put  frelh  Flops  firft  rubbed  well  between 
the  Hands  into  the  Tub  under  the  Cock  for  the  Wort 
to  run  on,  all  the  Time  it  is  {pending  off,,  and,  when, 
I  have  my  Quantity  of  firft  Wort,  I  empty  the  Tub 
of  that  and  the  Hop,  (till  continuing  without  Inter- 
million  my  Leakings  over  and  Runnings  out  on  ano¬ 
ther  Parcel  of  frelh  Hops  for  my  fecond  Wort ,  and  if 
after  that  fmall  Beer  is  to  be  made,  more  frelh  Hops 
fhould  be  employed  to  receive  it  all  the  Time  it  comes 
away  :  And,,  when  I  have  got  Pofteftion  of  a  genuine 
Wort,  it  is  to  be  managed  as  before,  and  as  hereafter  I 
fhall  direct.  Now  I  am  to  account  for  the  Excellency  of 
this  Method,  and  to  ftiew  that  it  tranfcends  that  pradti fed 
by  me  at  my  great  Brew-houfe  5  where,  after  the  firft 
Piece  of  W ort  was  difcharged  off  from  under  its  Cap¬ 
ping  of  frelh:  Malt,  all  the  after  Worts  were  obliged 
to  be  expofed  an  Hour,  or  riear  one  each,  on  the  Goods, 
to  infufe  and  bring  away  their  Strength  ,  about  Half  an 
Hour  running  off,  and  almoft  Half  an  Hour  longer 
before  it  can  be  pump'd  out  of  the  Underbade  into  the 
Copper,  in  all  which  three  Ways  the  Worts  fometimes 
buffer  in  their  better  Part,  which  1  prove  by  the  Ac¬ 
cidents  of  pricking,  or  a  little  fouring  of  the  Wort, 
that  frequently  happen  in  the  Mafh-tun  or  Underbade,, 
efpecially  in  hot  Weather.  From  hence  it  was  that 
my  Malt-Liquors  would  fometimes  fuddenly  acquire 
Stalenefs,  becaufe,  truly  fpeaking,  they  thus  were 
deprived  of  Part  of  their  original,  native  Sweetnefs  be¬ 
fore  they  went  into  the  Copper,  that  is  irrecoverable 
afterwards.  But  as  this  ancient  Management  com¬ 
monly  affeds  the  Wort  more  or  lefs  in  its  fundamen¬ 
tal  Principle,  but  fo  as  at  firft  not  to  be  perceived  b f 
the  Unwary  and  Ignorant ;  it  generally  like  wife  efcapes 
the  Cenfure  of  the  Drinker  as  to-  its  true  Caufe,  who 
falfely  imputes  the  Badnefs  of  it  to  the  Underboiling  it5 
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the  Length  of  Time  in  keeping  it,  or  to  the  Want  of 
a  fufficient  Quantity  of  Hops  in  it.  However,  it  is 
certain  that  fuch  damaged  Wort  is  of  dangerous  Con- 
fequence  to  the  human  Body  ;  for,  if  the  Wort  is  fick, 
it  cannot  fail  of  communicating  its  unwholefome  Quali¬ 
ty  to  the  Blood;  and  therefore  I  hope  my  Caution 
will  give  a  juft  Idea  to  my  Reader  of  the  too  com¬ 
monly  over-look’ d  Mifchief  that  accompanies  fuch  ill 
brewed  Beers  and  Ales,  and  fo  prevent  the  Lofs  of 
Health,  Time,  and  Money,  that  many  have  been 
brought  under,  by  not  knowing  the  Source  and  Spring 
of  their  Illnefs ;  for  it  is  certain  that  great  Errors  may 
be  infenfibly  committed  in  the  fmalleft  and  meaneft  Pre¬ 
parations,  for  Want  of  rightly  underftanding  the  Forms 
of  Nature.  So  that  I  think  myfelf  obliged  to  write 
againft  the  neceftltous  (though  common)  Way  I  for¬ 
merly  followed,  in  fuffering  the  Wort  to  lie  in  the 
open,  broad  Mafh-tun,  and  Underbade  of  my  great 
Brew-houfe  an  Hour  and  a  Half,  or  two  Hours,  with¬ 
out  fo  much  as  a  Hop  in  it  to  fecure  its  innate,  tender 
Vertue,  or  Sweetnefs,  againft  receiving  Prejudice  from 
Time,  Utenfils,  Heat,  and  Effluvia's  of  corrupted  Air. 
On  the  Contrary,  the  Method  of  obtaining  Wort  by 
Lading  over  hot  Water  proves  the  vaft  Benefit  that 
it  receives,  when  intirely  preferved  in  its  pure,  natural 
State  ;  as  by  fuch  quick  Difpatch,  and  the  Tincture 
of  the  Hops,  it  furely  does.  For  it  is  certain,  that 
both  thefe  Conveniences  potently  oppofe  and  refill  A- 
ddities  and  other  ill  Qualities,  which  often  have  prov¬ 
ed  the  Bane  of  human  Bodies,  and  in  their  Room 
maintained  Malt  Drinks  in  a  wholefome,  pleafant,  mild 
Condition  from  their  firft  Running  out  of  the  Mafh- 
tub  to  their  laft  Confumption.  Which  Management 
is  alfo  much  better  than  that  pradifed  by  fome  com¬ 
mon  Brewers,  who,  to  fecure  all  fafe,  lay  a  good  Quan¬ 
tity  of  Hops  in  the  Hollow  between  the  falfe  and 
fix’d  Bottom  of  the  Mafti-tub  :  But  by  their  Leave  they 
are  wrong  in  fo  doing,  becaufe  here  their  Hops  are 
obliged  to  lie  the  whole  Time  of  the  Brewing,  which 
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tonfequently  muft  extrad  the  foul,  difagreeable,  earthy 
Part  of  them,  and  doolie  Drink  great  Damage.  For 
herein  confifts  the  niceft  Point  in  extrading  the  Yei% 
tue  of  any  Vegetables,  Minerals,  &c.  efpecially  fuch  as, 
require  federal  Digeftions ;  firft,  by  a  proper  Men- 
Jlnmn  to  obtain,  and  afterwards  to  preferve  their  fine^ 
purer,  and  better  Parts,  fo  as  at  the  fame  Time  to 
avoid  their  more  grofs  and  terrene  Qualities  :  In  this* 

I  lay,  confifts  the  Perfection  of  ail  fuch  Artificial* 
Spirituous  Liquors  that  are  to  be  procured  by  Infufion* 
Decodion,  &c.  Thus,  Take  a  common  Fire-fhove!  and 
heat  it,  then  put  Coffee-berries  on  it,  and  heat  them 
alfo  till  they  fweat  5  while  this  is  doing,  fet  fome  Wa¬ 
ter  over  the  Fire  in  a  Coffee-pot ;  when  heated,  throw 
it  away,  and  dry  the  empty  Pot  on  the  Fire  ;  then 
take  the  Powder  of  the  heated  Berries  and  put  into  thq 
warm  Pot,  and  immediately  Water  heated  under  a 
clofe  Cover,  and  juft  before  it  boils,  over  it;  and  then 
this  previous,  gentle  Heat,  by  the  prefent  Admifiion  of 
igneous  Particles  into  the  Pores  of  the  Berries,  will  fo 
diftend  and  divide  them,  as  to  caufe  them  much  readier 
to  communicate  their  purer  and  lighter  Parts  to  thofe 
of  the  heated  Water ;  and  in  three  or  four  Minutes 
Landing  clofe  cover’d  will  afford  a  pleafant,  ftrong 
Liquor  without  partaking  any  of  the  harfh,  acid,  grofs 
Part  of  it,  which  the  common  Management  yields  more 
or  lefs  by  tiling  the  Powder  cold,  boiling  and  Landing 
double  the  Time. 

Worts  prepar'd  by  Digeflion. 

By  this  Way,  as  a  late  Writer  obferves,  the  Parti¬ 
cles  of  Bodies  are  extraded,  which  are  more  light  than 
the  terreftrial  Ones  they  proceed  from,  and  that  by  a 
1  certain  Menftruum  that  they  intimately  mix  with.  To 
this  End,  a  gentle  Fire  is  commonly  ufed,  that  the  Cor- 
j  pufcles  which  are  moft  volatile  may  feparate  as  it  were 
of  their  own  Accord ;  for  a  fierce  Fire  forces  out  the 
Fsces  as  well  as  the  finer  Particles  ;  and,  if  it  does 
not  abate  the  Strength  of  the  Liquor,  it  will  not  fail 
of  fouling  it ;  according  to  which  Rules,  fays  he,  there 
may  be  pradifed  a  Sort  of  curing  ft r png  Worts,  thus, 
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viz.  Put  your  Wort  into  the  Copper,  and  on  it  fie 
a  blind  Head  that  may  be  clofely  fecur’d  with  a 
Pade,  which  by  a  moderate  Fire  may  be  digeded 
Twenty  or  more  Hours,  with  a  fufficient  Quantity  of 
Hops,  or  fome  other  Ingredients  indead  of  them,  after 
which  it  may  be  fermented  as  ufual.  By  this  Me¬ 
thod,  either  Malt,  or  Treacle  Wort,  is  faid  to  be 
brought  into  an  excellent,  drinkable  Condition,  with¬ 
out  diminifhing  its  Spirit  or  fine  Fart.  But  I  can’t 
join  in  Sentiment  with  him  on  this  Account,  becaufe, 
by  this  long,  clofe  Stewing,  the  whole  Fower  of  the 
Flop  is  incorporated  with  the  Wort  to  the  Jaft  De¬ 
gree,  never  to  be  feparated  while  it  is  Drink  ;  and 
then  it  will  be  attended  with  many  ill  ConfequenceS* 
as  I  have  before  obferv’d  :  Befides,  the  Wort  here  is 
heated  or  boiled  in  the  dark  in  a  very  blind  Man¬ 
ner,  and  may  thus  obtain  too  thick  a  Body,  which  wifi 
much  take  off  that  fine,  vinous  Confidence  which  all 
Malt-Liquors  fhould  have  :  For  Wort,  though  it  has 
by  a  proper  Length  of  Time  boiled  into  innumerable 
Particles  ;  yet,  by  being  afterwards  boiled  on  too  long* 
the  whole  Body  of  it  will  again  reunite  and  become 
an  intire  Confidence,  as  it  was  before  it  broke  into 
fuch  Particles.  But  I  mud  own,  if  this  Operation  can 
be  truly  adjuded,  fo  that  the  Wort  and  Hop  may  be 
boiled  to  a  true  Crifis  under  Cover,  it  is  an  excellent 
Way,  and  I  am  a  Votary  for  luch  keeping  in  the  Steam 
of  Wort ;  though  there  is  an  Objeftion  made  by  fome, 
that  the  Wort  cannot  lofe  any  Spirit  in  boiling  open¬ 
ly,  becaufe  the  Liquor  was  never  yet  fermented.  To 
this  I  anfwer,  that  though  a  Spirit  can’t  be  extracted 
from  Wort,  till  it  is  fermented,  yet  it  is  certainly  true 
that  the  fofted  and  fined  Parts  of  either  Water,  or 
Wort,  will  awa y  in  open  and  long  Boiling,  that  were 
intirely  necedary  to  incide  and  diffolve  the  vilcid  Body 
of  the  fermented  Liquor,  and  make  it  healthful  to  the 
Drinker.  Therefore  I  think  this  fame  Author  more 
in  the  right  when  he  advifes,  that  as  foon  as  Wort  and 
Hops  are  put  into  a  Copper,  there  fhould  be  a  large 
blind  Head  fixed  on  the  fame,  that  is  to  be  luted  fo 

fad 


m 


after  a  new  Method . 

Faffc  as  nothing  can  evaporate  :  Then  gently  boil  the 
Space  of  one  or  two  Hours,  as  the  Strength  of  your 
Liquor  is ;  then  remove  the  Head,  drain  the  Hops, 
and  let  out  the  Wort  into  a  Cooler,  fo,  fays  he,  you 
have  a  Liquor  in  which  is  the  full  Vertue  of  the  Grain 
and  Hop.  But  in  my  humble  Opinion  he  has  not  hit 
the  Mark  yet ;  for  though  fuch  Confinement  preferves 
the  Steam,  and  fome  Vertue  of  the  Wort  from  flying 
off,  it  is  an  obfcure  and  uncertain  Way  ;  becaufe  there 
is  no  feeing  when  the  Wort  breaks,  nor  an  Opportunity 
of  taking  out  the  Hops  in  due  Time,  fo  that  there, 
ought  to  be  a  better  Method  contriv’d.  To  which 
End  I  advance  my  Notion  as  follows,  viz.  In  September 
-1 7  3  6,  as  I  was  travelling  through  Norfolk ,  I  happen’d 
into  the  Company  of  an  eminent  common  Brewer,  to 
whom  I  was  hinting  the  great  Service  of  confining  the 
Steam  of  Worts  while  they  boiled.  In  anfwer  to  which 
he  told  me  he  had  attempted  the  very  Thing,  by 
fattening  his  two  wooden  Doors  juft  above  the  Curb  of 
the  Copper,  and  alfo  thought  he  had  fecur’d  the  fquare 
Hole  in  the  Middle  of  his  Copper-back;  accordingly 
lie  order’d  the  Stoker  to  boil  the  Wort  as  ufual ;  but 
it  was  not  long  before  the  Board  on  the  fquare  Hole 
gave  away,  and  the  Wort  burfted  out  with  fuch  Fury 
that  it  boiled  over  on  the  Ground,  and  had  like  to  have 
fcalded  the  Fire-man  ;  which  fo  affrighted  him  that 
away  he  went,  and  could  never  be  perfuaded  to  live  with 
his  Matter  afterwards.  Here  I  obferv’d  his  Copper® 
back  to  be  but  three  Feet  higher  than  the  Copper,  which 
confequently  was  too  fhort  a  Diftance  for  fuch  a  Trial ; 
for  in  this  Cafe  there  fhould  be  fuch  a  Space  allowed 
as  to  weaken  the  Afcentof  the  boiling  Wort  and  Steam : 
So  that  I  am'of  Opinion  nothing  lefs  than  four  or 
five  Feet  high  Vacation  ought  to  be  allowed  for  this 
Performance,  in  order  to  break  the  Force  of  fuch  an 
Ebullition,  by' thus  giving  it  Room  enough  to  expand, 
and  with  all  the  Advantage  that  can  be  given  to  the 
Strength  of  the  Brick  and  Wood -work  about  the  fame, 

;  By  this  Contrivance  you  may  adjuft  the  true  Time  of 
boiling  both  Wort  ^nd  Hops,  and  that  by  only  turn- 
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ing  the  Cock  at  the  End  of  your  Copper-Arm,  and 
fee  at  any  time  in  a  little  drawn  Wort,  in  what  Con¬ 
dition  all  the  reft  is ;  which  is  far  more  profitable  to 
the  Brewer,  and  much  better  for  the  Drink  than  boil¬ 
ing  a  firft  Wort  four  Hours  with  all  its  Hops,  as 
I  heard  another  did  in  an  open*  low  Copper,  and  yet 
was  reckoned  the  greateft  Brewer  in  the  Country  he 
lived  in.  In  fine,  the  Benefit  of  this  new  Way  muft  be 
confiderable,  fince  it  is  generally  allowed,  that  according 
to  the  prefen t  common  Mode  ©f  laying  a  Back  over 
the  Copper,  with  a  narrow  Hole  in  the  Middle  of  the 
fame  for  the  Evacuation  of  the  Steam,  and  a  Pair  of 
folding  Doors  at  the  Front,  near  Half  of  the  Wafte  of 
Worts  is  faved,  which  ufed  to  be  loft  when  boiled  in  an 
open  Copper. 

How  three  Men  in  Partnerjhip  brewed  and  fold  Ale, 
without  buying  Malt,  or  paying  Excife. 

This  Scheme  as  I  was  credibly  informed,  was  in¬ 
vented  by  a  Yorkjhire  Man,  who,  buoyed  up  with  the 
Affurance  of  Succefs,  propofedic  to  two  of  his  Country-* 
men,  that  readily  came  into  his  Meafures.  For  this 
Purpofe  they  took  a  ground  Room  in  Gray's-Inn  Lane , 
which  they  furnifhed  with  a  large  Tub,  a  few  Calks, 
and  a  fmall  Kettle.  Then  they  proceeded  and  bought 
a  Sack  of  the  coarfeft  Sugar,  putting  the  fame  into  the 
great  Tub,  firft  charged  with  a  due  Quantity  of  cold 
Water  that  they  mafhed  and  mixed  well  together.  To 
this  they  added  an  Xnfufion  of  Hops,  fo  made  by  pouring 
folding  Water  on  a  Parcel  in  a  Firkin,  that  when 
foaked  enough  they  drew  out  at  the  Tap-hole,  and 
worked  all  with.  Yea  ft  as  is  done  in  Malt~Liquors0- 
When  the  Drink  was  ready,  they  carried  it  out  in  the 
Dark  to  a  Cellar  in  St.  Martin's- Lane,  where  they  fold 
it  for  common  Ale  at  a  Price  that  invited  good  Cuftom, 
and  that  brought  in  inch  a  Profit  as  foon  made  twTo  of 
the  Partners  become  extravagant  Rakes  to  the  Ruin  of 
their  dark  Enterprize. 
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CHAP.  XIII. 

The  Barnftable  Way  of  Brewing  a  Hogshead  of  fim 

Pale-Ate. 


THEY  draw  oft  a  Hogfhead  of  fine  pleafant 
Straw-coloured  Ale  from  twelve  Bu'fhels  of  Malt, 
thus,  viz.  They  boil  the  Water,  then  throw  two 
Pails  of  cold  into  the  Mafh-tun,  and  the  boiling  hot 
Water  on  that.;  then  immediately  put  in  the  Malt 
Half  a  Bufhel  at  a  Time :  After  Birring  it  till  all  is 
Soaked,  they  cap  it  with  Malt  or  Bran,  and  cover  it 
clofe  to  ftand  three  Hours ;  then  fee  if  the  Mafh  is 
Tunk  in  the  Middle  which  it  will  fometimes  do,  and, 
when  it  does,  it  fhews  the  Strength  of  the  Goods,  and 
mu  ft  be  filled  up  level  with  boiling  Water  to  ftand  Half 
an  Hour  after,  when  it  is  to  be  run  off  in  a  Goofe- 
<quill  Stream,  which  is  to  be  returned  upon  the  Goods 
again,  by  a  Bowl  or  Pail-ful  at  a  Time  as  back  as  you 
can  from  the  Cock  ;  for  then  the  Liquor  Brains  through 
the  Body  of  the  Goods,  and  at  laft  comes  very  fine  ; 
otherwife  you  force  the  thick  Part  down  to  the  Cock  5 
-this  is  call’d  Doubling ,  which  they  continue  to  do  for  Half 
an  Hour,  then  flop  and  let  it  ftand  Half  an  Hour  longer 
in  Winter,  but  not  in  Summer;  then  they  rub  four 
Pounds  of  Flops  very  fine  into  the  Kieve  for  the  Wort 
to  run  off ;  they  don’t  draw  it  off  too  near  before  they 
lade  over  more  boiling  Water  out  of  the  Copper,  that 
is  to  be  continued  till  you  have  your  Quantity  of  Ale 
Wort,  which  with  all  your  Hops  is  to  be  boiled  till  the 
Liquor  breaks  or  curdles-,  then  they  empty  all  into  large 
earthen  long  Pans'  or  Coolers,  that  they  work,  when 
cold,  with  the  fame  Hops  all  together,  thus,  viz.  They 
put  a  little  Yeafl  ( as  little  as  may  be,  and  that  not  a 
Day  old  if  they  can  help  it)  to  a  Parcel,  and  mix  that 
with  all  the  reft  to  work  twelve  or  fourteen  Hours, 
and  then  they  diredtly  ftrain  it  into  the  Barrel,  where 
they  keep  filling  it  up  with  frefh  Wort  till  they  leave 
it  full  at  laid.  When  the  Fermenting  is  finifhed,  they 
pafte  a  Piece  of  brown  Paper  over  the  Bung-hole  for 
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a  Fortnight,  which  will  very  much  conduce  to  its  fining 
by  its  having  a  little  Air,  and  then  bung  for  good  with 
a  wooden  Stopple.  Thus  they  will  draw  their  Ale 
perfectly  fine  in  three  Weeks  or  a  Month  at  moft. 

N.B.  They  never  mafh  here  above  once  for  their 
ftrong  Drink,  and  feldom  make  final],  becaufe 
of  its  great  Cheapnefs.  Therefore  they  think 
it  turns  to  a  better  Account  to  leave  a  Strength 
in  the  Grains  for  feeding  their  Swine. 


CHAP.  XIV. 

Working  Beer  and  Ale,  after  a  new  Way,  to  their 

great  Advantage. 

YEAST  is  an  Acid,  as  appears  by  its  foon  turn¬ 
ing  four,  and  confifts  of  a  great  Quantity  of  fub- 
tile  and  fpirituous  Particles,  wrapped  up  in  fuch  as  are 
vifeid :  When  therefore  this  is  mixed  with  Liquor,  it 
occafions  an  inteftine  Motion  by  the  Interfering  of  Par¬ 
ticles  of  different  Gravities,  as  the  fpirituous  Parts  will 
be  continually  driving  to  get  up  to  the  Surface,  and  the 
vifeid  Ones  continually  retarding  fuch  Afcent  and  pre¬ 
venting  their  Efcape.  So  that  by  thefe  two  concurring 
Caufes,  the  Particles  extracted  from  the  Grain  will,  by 
frequent  Occurfions,  be  fo  comminuted,  as  continually 
to  increafe  the  more  lubtile  and  fpirituous  Parts,  until 
all  that  can  be  made  fo  by  Attrition  or  Fretting  are  fet 
loofe  from  their  vifeid  Confinements,  as  a  learned  Au¬ 
thor  plainly  demonftrates.  It  is  alfo  influenced  by  the 
Air  that  in  Summer  is  warm,  light  and  thin,  and  great¬ 
ly  promotes  it ;  in  Winter  it  is  thick,  cold,  and  heavy, 
and  much  retards  it.  Alfo  in  Spring,  and  Summer, 
the  floating  Particles  of  the  Air,  that  are  of  the  fame 
Kind  as  thofe  in  the  fermenting  Liquor,  join  them 
with  their  Strength,  and  make  the  Working  more  vi¬ 
olent.  So  Malt-Liquors  made  from  Beans,  Oats,  or 
other  Vegetables  will  ferment  higher  and  be  ftronger, 
if  brewed  when  they  are  in  Bloffom. 
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After  the  old  Way. 

As  I  have  all  along  in  the  feveral  foregoing  Opera¬ 
tions  endeavour’d  to  preferve  the  more  pure,  light, 
and  fubtilc  Parts  of  the  Water,  Malt,  Wort,  and  Hops, 
I  fhali  here  likewife  do  the  fame  in  Fermentation.  In 
the  Working  of  Beer  and  Ale,  the  Spirits  have  the 
greateft  Opportunity  of  making  their  Efcape,  and  there¬ 
fore  here  is  the  Place  for  your  chiefeft  Care,  that  the 
Fermentation  may  be  brought  on  cool  and  leifurely 
under  the  dole  Cover  of  a  Lid  and  Cloths  to  preferve 
the  Spirits ;  for,  if  you  put  your  Nofe  over  it  while  it 
is  working,  you  will  find  the  Strength  ready  to  fuffocate 
you  ,  which  plainly  fhews  it  emits  a  great  deal  of  fpiri- 
tuous  Effluvia,  that  will  fly  away  if  not  kept  well  in, 
as  you  may  alfo  prove  by  putting  a  lighted  Candle  a 
little  down  under  the  Cover  and  it  will  extinguifh  it. 
But,  if  the  Fermentation  is  not  thus  confin’d,  your 
Candle  will  remain  lighted,  becaufe  the  Spirits  will 
then  evaporate  freely. 

After  the  new  Way . 

This  is  very  different  from  the  old  ;  for  by  this  the 
Ufe  of  Tubs  and  working  Tuns  are  wholly  laid  afide, 
on  Account  of  the  great  Lofs  of  Spirits  that  fuch  open 
JU ten  fils  expofe  the  Drink  to,  that  here  have  fuch  a 
free  Communication  with  the  circumambient  Air,  as  to 
be  influenced  by  it  in  a  moil  plenary  Manner  %  fo  that, 
if  too  free  an  Accefs  to  the  aerial  Particles  is  detrimen¬ 
tal  to  the  Malt-Liquor,  here  is  full  Liberty  for  their 
Action.  To  prevent  which,  take  a  little  Wort  before 
it  is  quite  cold,  and  mix  it  with  fome  Yeaft  ;  when  it 
is  fermented,  put  into  it  a  Hogfhead  or  Butt,  and  on 
that  let  the  Wort  run  out  of  die  Back,  or  pour  it  out  of 
your  Tubs  as  fine  as  poffible,  and  as  cool  as  the  Seafon 
will  permit.  Then  flop  up  the  Bung-hole  in  the  Head 
with  a  turned  Piece  of  Wood  wrapped  round  with 
wetted  brown  Paper,  and  let  the  Yeaft  work  out  of  a 
common  Cork-hole  made  in  the  Front  of  the  upright 
Cafk  within  about  an  Inch  of  the  upper  Plead,  by  a 
little  Piece  of  Leather  nail’d  under  it,  and  a  wooden 
Spout  under  that,  to  convey  the  Yeaft  into  a  Tub  on 
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the  Ground  *,  fo  will  you  enjoy  a  Drink  much  ftronger, 
finer,  and  better  relifh’d,  than  when  work’d  and  tunn2d 
after  the  old  Fafhion  :  For  this  Way  caufes  the  Beer,  or 
Ale,  to  tafte  fmooth  and  retain  a  brifk,  lively  Quality 
to  the  laft,  But  then  fuch  Working  muft  be  in  a  right 
Manner,  neither  too  much  nor  too  little,  If  in  the  firft 
Degree,  it  will  be  apt  to  boil  in  the  Cafk  in  Summer  ai- 
moft  like  the  Motion  in  a  Copper,  and  bring  it  under  a 
Hale  Flardnefs,  make  it  tafte  harfh  in  the  Mouth,  and 
give  too  deep  a  Colour  to  the  paler  Sort  of  Drink : 
For  this  Reafon  fome  will  follow  this  Method  of  Fer¬ 
menting  it  all  together  in  the  Cafk  only  in  Winter, 
and  not  in  Summer.  If  in  the  fecond  Degree,  it  will 
be  always  fputtering  and  never  fine.  But  the  Danger 
of  thefe  Extreams  will  not  be  very  hazardous  where 
Care  and  Judgment  attend  the  Work,  and  fo  may  be' 
perform’d  at  any  Time  of  the  Year  with  Safety,  though 
the  Equinoxes  or  moft  temperate  Seafons  are  certainly 
the  belt.  Befides  which,  here  is  a  great  deal  of  Wafte 
prevented  that  always  accompanies  the  Vat,  Tun, 
Pump,  Pail,  or  Jett,  ufed  in  working  Malt-Liquors, 
after  the.  old  Way.  And  if  there  is  almoft  Half  the 
Wafte  of  Wort  laved  in  boiling  Malt-Liquors  by  a 
Copper-back,  there  is  alfo  a  Wafte  of  the  Drink  pre¬ 
vented  that  otherwife  would  happen  if  work’d  in  the 
open  Tub  or  Tun  :  And  to  prove  the  great  Benefit  of 
This  Method,  make  but  an  Experiment  even  in  your 
fmall  Beer,  and  you  will  find  that  work’d  in  the  Cafk, 
ftronger,  pleafanter,  and  will  keep  longer,  than  that 
Hrft  work’d  in  an  open  Vefiel,  and  afterwards  put  into 
the  Barrel,  which  confequently  muft  likewife  render  it 
much  wholfomer,  than  Drink  fermented  in  the  open 
Tun,  becaufe  by  this  Means  it  is  furnifh’d  with  a  great 
Plenty  of  its  own  original  Spirits,  that  otherwife  would 
certainly  make  their  Efcape,  and  the  Liquor  becomes 
flat  and  weak.  So  that  in  my  humble  Opinion  (and  I 
hope  it  will  become  general  in  a  few  Years)  no  Drink 
made  from  Malt  will  be  efteem’d,  but  what  is  brewed 
by  infilling  or  boiling  the  Hops  a  little  while,  according 
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to  thefe  my  Directions,  and  work'd  only  in  the  upright 
Calk,  as  I  have  here  directed. 

To  forward  Fermentation. 

If  you  have  but  little,  or  if  you  have  bad  Yeaft,  mix 
a  little  Sugar,  Flour,  and  Salt  with  it,  and  fome  warm 
Wort,  or  Beer,  and  it  will  raife  it,  and  make  it  go  a 
great  Way  in  working  Beers  and  Ales.  So  it  will  if 
mix?d  with  Grounds  of  ftrong  Beer,  and  will  make  it 
fit  both  to  bake  Bread  and  work  Beers  and  Ales,  and 
the  fooner  if  you  let  the  Mixture  lie  by  a  Fire.  But 
fome  for  a  Make-fhift  will  mix  only  hot  Water  and 
Sugar  with  ftale  Yeaft,  and  recover  it  fit  for  Service. — 
Others  will  knead  Bean  Fleur  with  Water  into  a  Dough, 
and  put  it  into  the  Wort. —  Or,  if  you  put  Wort  in  a 
Veffel  on  its  Grounds,  it  will  ferment,  provided  it 
is  not  four  $  but  the  Grounds  won't  work  the  Wort  if 
put  among  it  in  an  open  Tub. —  Others  when  Drink 
is  backward  in  working  will  put  fome  Lime  into  it. — • 
Salt,  Pepper,  and  Flour  mix'd  together  will  make 
Drink  work  that  would  not  before.—  Powdered  Gin¬ 
ger  alone  will  help. —  Or  Ginger,  Brandy,  and  Flour 
mix'd  together. — •  Or  a  Gallon  Stone-Bottle  fill'd 

with  hot  Water, —  Or  in  Cafe  you  can  get  no  Yeaft, 
Honey,  Sugar,  Leaven,  or  Treacle,  will  do  it  alone.— » 
Or  Flour,  Salt,  and  Whites  of  Eggs  mix'd  with  Trea* 
cle. —  Or  by  putting  a  Chafing-difh  of  live  Coals 
under  the  Bottom  of  a  Tub  or  Tun.—  Or  by  ufing 
fome  Salt  of  Tartar.  But  in  particular  be  very  care-? 
ful  not  to  break  the  young  yea  fly  Head,  for  this  Cover 
helps  the  vifeid  Body  of  the  Wort  to  keep  in  the  Spirits, 
for  all  Fermentation  is  much  promoted  by  Reft. —  Al- 
fo  to  fupply  the  Want  of  common  Yeaft,  in  Gentle¬ 
mens  Houfes  ciifcant  from  Towns,  I  have  heard,  they 
cut  and  beat  Ifinglafs  fmall  and  fine,  which  being  four 
Ounces  in  Quantity,  they  mix  with  two  Quarts  of  ftale 
Beer  ^  then  let  it  Hand  in  Infufion  ’till  diffolved,  but 
without  furring  it  5  then  draw  or  pour  off  the  Beer, 
and  keep  the  thick  Part  in  a  Pan  before  the  Fire,  fo  as 
juft  to  keep  it  warm,  and,  in  about  two  or  three  Hours 
Time,  it  will  rife,  ferment  and  look  like  Yeaft  ;  and 
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then  it  is  fit  to  ufe,  either  to  work  Drink  with,  or  to 
bake  Bread.—  If  your  Yeafl  is  fourifh,  it  will  be  apt 
to  fox  your  Drink. —  If  you  work  your  Drink  too  hot, 
you  may  expert  to  have  it  quickly  fall,  and  either  fox, 
or  be  fiat,  and  fuddenly  flale. —  You  may  make  as  much 
Yealt  as  will  lie  on  a  Crown-piece  work  a  thoufand  Bar¬ 
rels,  by  firfl  putting  it  into  a  Pint,  then  a  Quart,  and  fo 
on.—-  All  new  Drink  mull  be  tunn’d  before  it  falls,  or 
elfe  it  lofes  its  Spirits. —  Some  are  fo  ignorantly  cove¬ 
tous  that  they  will  referve  out  fome  raw  Wort,  and  fet 
it  a  working  in  order  to  fave  the  Wafle  of  it  in  boiling  ; 
the  Confequence  may  likely  caufe  a  fweet  and  bitter 
difagreeable  Tafte  in  the  Drink,  and  afterwards  bring 
it  into  a  prick’d  Condition. —  Yeafl  will  be  good  two 
Months  together,  if  cold  Water  is  put  upon  fuch  thick 
Yeafl:  as  it  is  fettled  at  the  Bottom  of  a  T  ub,  and  pour’d 
off  once  a  Week,  and  frefh  immediately  put  on, — . 
Or,  when  the  Drink  is  working  put  into  the  Yat  a 
Whifk,  Hafie-rod,  Broom,  or  a  Branch  of  Juniper,  or 
Furz,  and  let  it  lie  all  the  Time  it  is  fermenting  ;  then 
take  it  and  hang  it  up  in  a  dry  place,  and,  though  it 
be  fix  or  eight  Months  before  it  is  ufed,  it  will  be  very 
fiveet  and  ferviceable  for  the  next  Brewing. —  Or 
bottle  the  Yeafl  after  the  Manner  I  have  formerly  di¬ 
rected. —  Or  when  flrong  Drink  works  (lowly  through 
the  Vifcidity  or  Clamminefs  of  the  fermenting  Liquor, 
or  Coldnefs  of  the  Seafon,  a  few  live  Coals  or  new 
made  Wocd-aihes  will  remedy  that  Inconvenience,  by 
diffolving  the  oleaginous  Particles  and  feparating  them^ 
the  alcaline  Salt  in  the  Allies  being  excellently  adapted 
for  this  Purpofe ;  the  fame  Effiedl  will  be  produced  by 
a  little  Salt  of  Tartar,  or  an  Onion  dipp’d  in  flrong 
Muflard,  or  a  Ball  made  of  Quick-Lime,  Wheat  Flour, 
and  the  White  of  an  Egg  beat  up  into  a  Pafle,  a  Piece 
of  which  being  thrown  in  will  occafion  a  new  Fermen¬ 
tation  :  But  thefe  lad  are  only  to  be  ufed  when  you  are 
Jure  this  Defeat  proceeds  foiely  from*  the  Thicknefs  of 
the  Liquor  *,  for  otherwife  thefe  volatile  and  fiery  faline 
Stibflances  will  fo  break  and  divide  the  Texture  of  the 
Fluid,  that  with  themfelves  they  will  make  way  for  all 
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the  continual  fpirituous  Particles  to  fly 
Surface. 

To  cure  new  Drink  damaged  by  the  Froft. 

If  you  are  neceflitated  to  brew  ttrong  Drink  in  frofty 
Weather,  it  is  a  great  Chance  but  the  Froft  takes  it  in 
the  Working-vat,  efpecially  if  you  fhould  let  the  Wort 
be  ever  fo  little  too  cold  before  you  put  the  Yeatt  to  it  ; 
there  is  then  no  preventing  it.  You  may  know  when 
this  Misfortune  has  happened  to  your  Drink  by  its  not 
working  fo  kindly  as  others  do  ;  for  it  will  ferment  a** 
frefh  upon  a  fucceeding  Thaw,  even  if  it  has  been  in 
the  Cafk  for  a  Month  or  two,  and  a  Froft  fhould  have 
continued  all  that  Time  ;  however  this  is  a  certain  Rule 
to  know  it  by,  viz .  when  upon  tapping  it  you  find  it 
very  fweet,  fomewhat  like  a  Syrup  (though  you  have 
allowed  the  fufficient  Quantity  of  Hops  to  it  as  ufual) 
and  is  commonly  foul  :  Such  Liquor  will  never  be  well 
tailed  as  other  Drink,  keep  it  ever  fo  long,  without 
ufing  fome  Remedy.-—  The  ufual  one  to  a  Barrel  of 
fuch  Drink,  is  to  make  a  little  more  than  a  Pail-ful  of 
frefh  Wort,  into  which  put  a  good  Quantity  of  rubbed 
Hops,  and  boil  it  about  Half  an  Hour,  fo  that  it  may 
be  extraordinary  bitter ;  and  when  it  is  cold  enough, 
draw  of  a  Pail-ful  of  this  damaged  Drink,  and  fill  up 
your  Cafk  With  the  bitter  Wort  in  its  Head,  and  it  will 
work  a-new.—  The  Fermentation  being  over,  flop 
it  up,  and  let  it  Hand  for  a  Month,  and  if  upon  Trial 
you  find  it  has  come  to,  well.—  But  if  it  (till  retains 
its  fugary  Tafte,  then  get  ready  another  Barrel  fweet 
and  dry,  into  which  rack  off  this  Drink,  and  put  into 
it  Half  a  Peck  of  parch’d  Wheat,  and  a  Pound  of  good 
Hops  gently  dry’d  before  the  Fire,  rubb’d  a  little  and 
tied  up  in  a  fine  Net ;  this  hang  in  your  Barrel  by  a  String 
fattened  to  the  Bung,  which  drive  down  tight,  leaving 
only  the  Vent-hole  open  for  a  Day  or  two  in  Cafe  any 
Fermentation  fhould  enfue ;  afterwards  flop  clofe,  and, 
in  three  Weeks  or  a  Month’s  Time,  it  will  be  cur’d 
and  fit  to  draw. 

N.  B.  The  Pail-ful  of  damaged  Drink  may  be  ad¬ 
ded  to  your  Table-beer, 
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To  check  a  forward  Fermentation . 

In  Northamptonjhire,  and  many  other  Places,  they 
referve  a  Piece  of  raw  Wort  for  this  Purpofe,  and  to 
prepare  it  for  keeping,  they  get  it  off  the  Lees  as  fine 
as  they  can,  and  lay  it  very  thin,  elfe  it  would  ferment 
of  itfelf  by  the  Heat  of  the  Salt  and  Sulphur  contain’d 
in  them.  In  Summer  Time  when  the  Beer  or  Ale  fer¬ 
ments  too  high,  they  mix  a  Parcel  of  this  raw  Wort  to 
lower  it,  and  fo  on  in  the  fame  Manner  for  feveral  Days, 
which  every  Time  adds  new  Vifcidities,  that  entangle 
and  keep  the  fpirituous  Parts  from  flying  off,  at  the 
•fame  Time  breaking  the  cohefive  Principle  into  finer 
Particles,  whereby  it  makes  the  Drink  fo  much  the 
lighter  and  fitter  for  a  more  eafy  Digeftion  :  Contrary 
to  that  worfe  Way  of  beating  in  the  Yeaft,  and  load¬ 
ing  the  Drink  with  a  heavy,  clogging,  unwholefome 
Matter  :  By  which  Management,  the  raw  Wort  will 
keep  found  more  than  a  W eek,  and  is  fo  ferviceable  for 
improving  Ale,  that  it  is  conftantly  practifed  through- 
'  out  the  Year  •,  for  in  Winter  they  commonly  heat  their 
Parcels  to  invigorate  the  new  Drink,  that  it  may  po¬ 
tently  refill  the  Severity  of  cold  Weather  ;  and  then, 
as  I  have  feveral  Times  obferved,  the  Malt-Liquor  will 
knit  and  fparkle  in  a  Glafs,  though  drawn  out  of  a  Bar¬ 
rel.  And  I  muft  own  I  think  they  brew  the  beft  Ale 
in  this  County  of  any  other.  So  in  the  fame  Manner 
they  ferve  their  fmall  Beer  that  drinks  extremely  plea- 
fant.  In  Cafe  your  Drink  works  too  violently  in  the 
Calk  (after  my  new  Method)  then  run  a  Brafs-Cock 
into  the  middle  Cock- hole  of  your  Butt,  and  draw  out 
a  Parcel,  and,  in  the  Room  thereof,  put  as  much  raw 
Wort  into  the  Bung-hole  in  the  Head,  as  will  fuflici- 
cntly  check  it,  or  burn  Brimftone  under  or  about  the 
Yelfel  and  it  will  do  it  diredtly.-—  Alfo  Salt,  A  Hum, 
Nitre,  Spirit  of  Vitriol,  Oil  of  Sulphur,  Spirit  of  Salt, 
and  all  other  Acids  abate  violent  Workings  of  Malt- 
X  jquors.  For  the  reft  fee  my  Firft  Part,  Page  51, 
fth  Edition.  But,  before  I  leave  this  Topic,  I  think 
it  neceflary  to  add  the  following  Account,  as  it  was 
related  to  me  at  Norwich ,  in  September,  1736,  by  one 
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©f  the  fame  Brew-houfe.  The  Tun-man,  being  ambi¬ 
tious  to  fupplant  the  Workman  Brewer,  contrived  to 
bring  about  his  End  by  dividing  a  Lump  of  Greafe* 
and  fcattering  the  Bits  into  feveral  Parts  of  the  Tun, 
that  then  had  a  Guile  of  Nogg  or  ftrong  Beer  working 
in  it  v  and  though  the  Brewer  left  it  fermenting  in  fine 
Order,  yet,  when  he  came  again,  he  found  it  all  fallen 
flat,  and  only  juft  covered  with  a  thin  creamy  Head. 
Thus  this  Villain  brought  the  Brewer  feveral  Times 
into  Difgrace,  5 till  at  laft  they  fufpedfted  and  dete&ed 
him  in  the  A£tion,  on  which  the  Rogue  fled. —  When 
Liquor  is  of  a  thin  Subftance,  and  abounds  with  many 
fubtile  and  very  fugitive  Particles,  fomething  of  a  grofs 
and  vifcid  Confiftence  muft  be  ufed  to  bridle  and  re¬ 
ft  rain  their  too  great  Adlivity  ;  to  which  End,  the 
White  of  an  Egg  and  Wheat-Flour,  old  Yeaft,  and 
a  cool  Pofition,  are  very  ferviceable. 
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Of  Brewing  Butt-Beer,  called  Porter. 

TH  E  Water  juft  breaks  or  boils  when  they  let  iitf 
a  Quantity  of  cold  to  keep  it  from  Raiding* 
which  they  let  run  off  by  a  great  Brafs-Cock  down  a 
v/ooden  Trunk  (which  is  fix’d  to  the  Side  of  the  Mafli- 
tun)  and  up  through  a  falfe  Bottom  into  the  Malt  : 
Then  mafli  with  wooden  Oars  Half  an  Hour;  by  this 
Time  the  Water  in  the  Copper  is  Icalding  hot,  which 
they  like  wife  let  run  into  the  Malt,  and  mafli  Half  an 
Hour  longer.  This  they  cap  or  cover  with  frefli  Malt, 
and  let  it  ftand  two  Hours;  then  fpend  away  by  a 
Cock-Stream  into  the  Under-back,  where  it  lies  a  little 
while  kill  a  fecond  Liquor  is  ready  to  boil,  but  not 
boil,  with  which  they  mafli  again  to  have  a  fufficient 
Length  of  Wort  that  they  boil  at  once,  or  twice,  ac¬ 
cording  to  the  Bignefs  of  their  Utenfils.  Others  will 
make  a  third  Mafh,  and  boil  a  fecond  Copper  of  Wort. 
The  firft  Wort  is  allowed  an  Hour  and  a  Halfts  Boil- 
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ing  with  three  Pounds  of  Hops  to  each  Barrel.  The 
fecond  Wort  two  Hours  with  the  fame  Hops,  and  fo 
on.  Some  calling  the  firft,  Hep-wort  *,  the  fecond, 
JMafh  -wort ;  the  third.  Neighbour -wort ,  and  the  fourth. 
Blue.  Which  laid,  being  a  moft  fmall  Sort,  is  fome- 
times  allowed  fix  or  feven  Hours  boiling  with  the  fame 
ufed  Hops.  When  in  a  right  Temper  they  let  down 
the  Worts  out  of  the  Backs  into  the  Tun  from  their 
groffer  Contents,  where  they  cooly  ferment  it  with 
Yeaff,  till  a  fine  curl’d  Head  rifes  and  juft  falls  again,  * 
that  fometimes  requires  twenty-four,  fometimes  forty- 
eight  Hours,  as  the  Weather  is  hot  or  cold  to  perform 
this  Operation.  Then  they  cleanfe  it  off  into  Barrels 
One  Day,  and  carry  it  out  the  next  to  their  Cuftomers, 
keeping  the  Veffels  filling  up  now  and  then  in  the  In¬ 
terim.  For  making  this  Drink  with  a  good  Body,  they 
commonly  draw  off  a  Barrel  and  a  Firkin,  or  a  Hog- 
fhead,  from  a  Quarter  of  brown  Malt,  and  fell  it  for 
twenty- three  Shillings  Barrel.  But  this  is  govern’d 

by  the  Price  of  the  Cuftomer  ;  fo  that  two  or  three 
Sorts  are  fometimes  carried  out  from  one  Brewing,  for 
with  the  Blue  they  can  lower  it  at  Pleafure  *,  always  ob- 
ferving  that  the  higher  the  Malt  is  dried  the  cooler  the 
firft,Liquor  or  Water  muft  be  taken  and  ufed  ;  there¬ 
fore  the  firft  Wort  governs  the  fecond  Liquor  either  to 
be  hotter  or  cooler.  If  that  was  too  hot  you  may  know 
it  by  its  bearing  too  great  a  Head  or  Froth  in  the  Re¬ 
ceiver,  and  fo  e  Contra  \  a  middling  Head  (hews  the 
firft  Liquor  to  have  been  taken  right. 


CHAP.  XVI. 

t  v  .1  y  ■ 

An  Account  of  the  deflruElive  Weevils,  with  fever  ai 

Ways  to  deflroy  them . 

IN  fome  Counties  they  call  it  Bood ,  others  Pope , 
and  WhocU  It  is  a  Kind  of  Beetle  about  the  Big* 
nefs  of  a  large  Flea,  and  like  a  fmall  Ant,  will  crack 
under  the  Nail  like  a  Flea,  and  will  not  only  eat.  the 
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Malt  Kernel,  but  alfo,  where  they  are  in  Abundance, 
will  bite  a  Perfon  in  Bed,  haunt  the  Cup-board,  and 
even  feed  on  the  Plates  where  Meat  has  been  eat  on. 
Thefe  Infedts  are  the  Pefl  of  Corn-lofts,  and  are  fuch 
Travellers,  that,  when  one  is  empty,  they  will  prefent- 
Iy  make  their  Way  to  another,  unlefs  the  Granary 
{lands  independent  of  other  Buildings.  They  do  not 
breed  in  Winter,  only  in  Summer,  and  then  the  Slack- 
nefsorDampnels  of  the  Malt,  which  by  lying  in  a  Heap 
heats,  contributes  to  their  Increafe  ;  fo  a  Wall,  that 
the  Grain  lies  next  to,  by  its  giving  in  wet  Weather, 
will  caufe  a  Moiflure  and  fometimes  have  the  fame  Ef~ 
fe£l ;  like  wife,  when  Malt  is  kept  two  or  three  Years 
together  in  a  Loft,  the  Dull  it  acquires  may  bring  on 
a  Heat,  and  that  caufe  the  Breed  of  this  Infedt.  And, 
why  the  great  London  Brewers  are  not  fo  much  troubled 
with  them  as  the  Country,  is,  becaufe  they  are  always 
emptying  and  receiving,  that  fo  difturbs  them  as  to 
hinder  their  Increafe.  A  Brewer  in  the  Country  built 
a  Loft  that  flood  from  other  Buildings,  and  though  he 
thought  himfelf  fecure  by  this  Means,  yet  was  it  not 
long  before  he  had  his  hated  Guefts  ;  for  being  neceffi- 
tated  to  buy  Malt  at  another  Town,  he  ignorantly 
bought  fame  Weevils  or  Whools  in  it,  which  to  get  rid 
of,  he  would  not  fuffer  any  Malt  to  lie  in  the  fame  fix 
Months  together*,  this  anfwered  his  Purpofe,  for  it 
flarv’d  them  quite.  But  where  they  are  in  great  Num¬ 
bers,  and  have  Food  enough,  they  will  deftroy  a  great 
Deal  in  a  little  Time,  beginning  at  the  End  of  a  Ker- 
nal,  and  fo,  eating  into  the  Flour,  fpoil  the  Malt  and 
deceive  the  Brewer ;  for  thefe  as  they  are  nourifh’d  or 
increas’d  by  Putrefadlion,  and  often  unperceived  ground 
with  the  [Malt,  and  boil’d  in  the  Drink,  fox  it,  and 
caufe  it  to  grow  flale  and  ropy,  and  thus  are  the  Be¬ 
ginning  of  Corruption,  which,  like  Leaven,  is  continu¬ 
ally  increafing  till  it  has  brought  the  Whole  under  a 
total  Damage. 

To  'prevent , — Screen  the  Malt  now  and  then  from 
the  Dufl,  and  lay  it  dry  againfl  Boards,  and  empty 
your  Loft  in  due  Time, 
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To  defir oy  great  Numbers  of  *. them ,  and  keep  them  un¬ 
der.'—  Is  tofhovel  the  Malt  up  into  a  Heap,  and 
they’ll  all  make  up  to  the  Top,  by  which  you  may  take 
off  the  major  Part  and  lift  them  out  ^  then  ftirring  and 
heaping  the  Malt  again,  you  may  repeat  the  Work. 

A  Second  Way . —  Leave  a  Peck  or  lefs  of  Malt  or 
Grains  on  the  Floor,  and  the  Whools  will  come  out 
to  feed  on  them,  when  they  may  be  fhoveled  up.  They 
are  mod  in  Lofts  at  the  latter  End  of  the  Summer 
Seafon.  •  '  , 

A  third  Way. —  When  the  Loft  is  empty  they  will 
be  apt  to  creep  up  and  lodge  on  the  Walls  ;  in  this 
Cafe,  White-wad*  with  a  Brufh  dipped  in  Water  where¬ 
in  Quick-lime  has  been  juft  quenched,  and  k  will  kill 
many  of  them. 

A  fourth  Way If  the  Room  can  be  inclofed  from 
Air,  then  you  may  dedroy  them  by  burning  Brimftone 
or  Guinea  Pepper  in  the  fame,  but  no  Perfon  mud  be 
in  the  Reach  of  it. 

A  fifth  Way . —  Is  to  carry  a  good  Parcel  of  Horfe- 
Pifmires,  or  the  great  black  Ants,  which  you  may  fho- 
vel  up  with  fome  of  the  Mould  of  the  Hill,  and  put  all 
into  a  Sack,  which  if  you  fcatter  in  the  Loft  as  food 
as  the  Corn  is  out,  they’ll  effectually  kill  the  Whools, 
and  afterwards  leave  the  Place. 

But,  for  further  fetting  forth  the  dedrudtive  Nature 
of  this  poifonous  Infedt,  take  the  following  Account  as 
it  was  related  to  me  by  a  Servant  who  had  been  brought 
lip  under  a  Perfon  from  Nottingham ,  famous  for  brew¬ 
ing  Malt- Liquors.  A  Victualler,  hearing  of  this  valu¬ 
able  Servant,  ufed  his  ftrenuous  Endeavours  to  hire  him. 
Accordingly  fucceeding,  he  employed  him  to  brew 
a  Quarter  of  Malt.  The  hot  Water  being  in  the  Mafli- 
tun,  he  opened  the  Sack  to  put  in  the  ground  Malt, 
when,  to  his  great  Surprize,  he  faw  vad  Numbers  of 
Weevils  creeping  in  the  fame  *,  however,  he  put  in  both 
them  and  Malt,  and  maflied  away,  but  in  fuch  Pain 
from  the  fetid  Stink  of  the  Weevils,  that  he  could  hard¬ 
ly  bear  his  Nofe  over  the  Place,  and  refolved  never  to 
brew  there  a  fecund  Time  j  which  he  made  good,  and 
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returned  to  his  old  Matter  again :  An  Example*  one 
Would  think,  fufficient  enough  to  open  the  Eyes  of  the 
ignorant  Cit  and  others,  who  confequently  drink  great 
Quantities  of  fuch  unwholfonie  Malt-Liquors  made 
from  whoolly  Malts,  as  may'  be  inferred  from  that  I  ard 
going  to  fay,  viz.  The  fmall  Town  where  this  hap^ 
pened  lies  above  Twenty-five  Miles  from  London ,  and 
iurnifhes  large  Quantities  of  Malt  to  that  Place  by  the 
Waggon.  Now  according  to  the  Opinion  of  fo me,  ail 
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or  moft  of  their  Malt-Lofts  or  Granaries  in  the  fame 
are  infedled  by  the  Weevil*  2nd  have  beeri  fo  for  ma¬ 
ny  Years  paft,  infomuch  that  they  defpair  of  ever  get^ 
ting  rid  of  this  their  conftant  Lodger-  If  then  this  hor¬ 
rid  Creature  breeds  in  fuch  abundance  in  one  fmall 
Town,  and  accompanies  the  Malt  alive  both  before  and 
after  grinding,'  even  into  the  Mafti-tun,  the  Drinkers 
in  courfe  mutt  fwallow  the  Quinteffence  of  their  natty 
Bodies  *  which  before,  on  Sight  of  only  one  being  criffli- 
ed  under  the  Nail,  would  be  apt  to  turn  his  Stomach* 
And  therefore  it  highly  concerns  all  to  be  aiTured  their 
Beers  and  Ales  are  brewed  from  found  Malt,*  clear  of 
that  (linking  Infecl,  the  Weevil  i  They  like  wife  in  fett 
Ships,'  and  are  frequently  found  in  their  Bread,*  which 
thefe  Infefls  feed  on  as  long  as  they  can,'  and  then  die* 
in  it,  and  afterwards  poor  Tar  is  often  forced  to  take 
tip  with  it  y  hard  Fare,-  when  it  wonY  afford  even  a 
Weevil  any  longer  Subiiftence, 
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Common  Purl  unproved  by  a  famous  new  cheap'  Re-^ 

ceipt  now  in  Ufe . 

OMAN  Wormwood  two  Dozen;  Gentian -roof 
fix  Pounds .  $  Calamus  Aromaticus  (or  the  fweet 
Flag-root)  two  Pounds Snake-root  one  Pound ,  Horfe- 
Radifh  one  Bunch  »  Orange-peel  dried,  and  Juniper-' 
berries,  each,-  two  Pounds ;  Seeds  or  Kernels  of  SeviL 
Oranges  cleaned  and  dried,  two  Founds,  Thefe  he  cuts 
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and  bruifes,  and  puts  them  into  a  clean  Butt,  and  ftart? 
his  mild  brown,  or  pale  Beer  upon  them  fo  as  to  fill 
up  the  Veffel,  about  the  Beginning  of  November ,  which 
he  lets  Bands  till  the  next  Seafon.  This  he  does  ’ an¬ 
nually,  and  ought  to  be  follow’d  by  all  of  the  Bufinefs. 

N.  B.  Was  he  to  add  a  Pound  or  two  of  Galingal- 
Roots  to  it,  the  Compofition  would  be  the  better.  This 
Victualler  is  of  Opinion  that  there  are  fcarce  fix  in  Twen¬ 
ty  of  his  Fraternity  in  Town,  who  do  not  make  their 
Purl  only  with  their  Refufe  or  Wafte-Drink,  fuch  as 
they  receive  in  their  Tap-tubs,  by  throwing  into  it  no 
other  Bitter,  but  a  Parcel  of  common  weedy  Worm¬ 
wood  *,  which  Compound,  one  would  think,  more  fit 
for  a  Puke*  than  a  grateful,  cordial,  ftomachic  Bitter. 

A  Cure  for  the  Gout  or  Rheumatifm. 

When  I  was  at  the  City  of  Wells,  the  Town  of  Bridg  • 
water,  and  fome  other  Parts  of  Somerfetfmre,  in  1 737, 
I  could  not  but  lament  the  deplorable  Condition  of  fe- 
veral  Publicans  whom  I  faw  there  miferably  affl  idled 
with  the  Gout ,  which  I  think  was  chiefly  owing  to  their 
Rale,  Butt,  pale  Beer,  that  here  is  their  common  ftrong 
Drink.  To  one  Inn- keeper,  who  a  long  Time  was  forc¬ 
ed  to  walk  with  two  Sticks,  and  another  Bed -ridden,  I 
gave  the  following  Medicine  that  reflor’d  them,  viz. 
Take  one  Ounce  of  clean  Gum  Guaiacum  finely  pow¬ 
dered,  and  put  it  into  a  Quart-bottle  of  right  Jamaica 
Rum.  Of  this  take  Half  a  Quarter  of  a  Pint  or  lefs  as 


you  go  to  Bed,  and  it  -will  caufe  a  fmall  Sweat,  arid 
perhaps  a  Stool  or  two.  If  it  does  not  carry  off  the 
Pain  in  one  Night,  repeat  it  once  or  twice  more.  It 
is  a  very  fafe  Remedy,  curing  both  Gout  and  Rbeuma - 
fifin' \  and  is  now  in  great  Reputation  and  Ufe  among 
the  Nobility  in  general  ;  from  one  of  whom  I  had  this 
famous  Receipt ;  which  frequent  Experience  alfo  war¬ 
rants  to  be  a  moft  excellent  one  for  any  Degree  of  the 
Scurvy,  and  is  accordingly  now  daily  taken  by  many 
after  the  following  Manner,  viz.  Inf  life  two  Ounces  of 
the  Powder  in  one  Pint  of  old  Rum  *,  of  this  Liquor, 
put  one  or  two  Tea  Spoon-fuls  into  a  Glafs  of  cold 
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Water*  and  drink  it  at  Night*  or  better  in  a  Morning 
falling. 

Qbfervations  on  fome  Country  Drinks . 

In  Suffolk  and  Norfolk  they  run  very  much  upon  a 
light  brown,  or  deep  Amber  colour’d  Butt-Beer,  which 
in  the  latter  Place  is  called  Nogg ,  is  commonly  fold  for 
Six-pence  per  Quart,  and  in  fome  Parts  is  a  light,  good 
Drink  :  But  then,  like  their  Cheefe  where  they  make 
mollly  Butter,  their  common  Ale  is  hardly  fit  to  drink, 
as  being  generally  made  from  the  earthy  Goods  of  the 
ftrong  Beer  and  its  Hops,  About  Rscbefter  in  Kent * 
they  brew  a  mod  potent,  deep,  brown,  flout  Beer,  at 
four  Pence  per  Quart,  and  which  indeed  bed  agrees 
with  their  brackifh  Water  and  bad  Air.  In  Somerfet- 
ffire ,  and  fome  other  Parts  of  the  JVefty  they  affebt  a 
pale  Butt-Beer  ;  and  at  Briftol ,  befides  their  dale  Drink, 
a  mild,  cool-work’ d  common  Ale  is  much  in  Requeft 
for  being  of  a  deep  Amber  or  light  brown  Colour,  and 
fo  clear  that  they  often  bring  it  in  Decanters:  A  Com 
dition  !  That  I  could  wilh  to  fee  the  hot  work’d  Lon¬ 
don  common  brown  Ale  always  in,  that  both  it  and 
the  pale  Yead-beaten  Ales,  C?V.  may  be  free  of  that  O- 
diumy  which  Strangers  are  (but  too  judly)  very  apt  to 
cad  on  them.  At  Bedminfter ,  an  eminent  Quaker,  who 
had  got  fo  much  by  the  Didiilery  as  to  live  on  his  Id- 
date,  told  me  he  had  rather  brew  in  a  Kettle,  than  drink 
the  Town -brew’d  Malt-Liquors  %  a  Refiebtion  which  I 
think  cannot  take  Place,  if  the  excellent  New-River 
Water,  found  Malt,  an  airy  Brew-houfe,  and  a  true 
Art  were  employed  in  the  brewing  of  them. 


CHAP.  XVIII* 
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WOFUL  Experience  fhews  the  Want  of  this  Art 
in  thofe  who  are  ignorant  in  a  Cellar  of  Malt- 
Liquors,  by  the  great  Numbers  of  Vefifels  of  Drink 
which  are  annually  damaged  or  fpoiled  on  this  very 
Account,  For  this  Reafon,  fome  think  that  a  well  qua- 
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lined  Perfon,  who  has  under  his  Care  great  Quantities 
of  Beers  and  Ales,  is  no  lefs  ufeful  than  a  fkil-ful  Brew¬ 
er*,  for  though  the  latter  is  the  prior  Workman  in  pre¬ 
paring  and  finilhing  Liquors  for  the  Cellar  ih  a  fhort 
Time,  yet  is  the  ..former  engaged  fometimes  Years  to¬ 
gether  to  preferve  and  keep  in  due  Order  his  leveral 
Sorts,  that  their  Owner  may  not  fuftain  any  Damage 
by  Leakage,  ill  fcented  Calks,  Stalenefs,  Ropinefs,  Foul- 
nefs,  or  any  other  Incident ;  but  that  through  the  Skill 
and  good  Management  of  this  Perfon  fuch  Liquors  be 
improved  even  beyond  that  natural  Order  the  Brewer 
left  them  in.  On  this  Account  alfo  may  Victuallers,  as 
well  as  private  Perfons,  become  Curers  of  their  own 
Drinks,  which  by  thefe  Means  they  may  improve  after 
their  own  Tafte,  without  being  confin’d  to  the  Caprice 
of  a  Cooper,<  or  the  Niggardlinefs  of  his  Mailer :  For 
I  know  fome  Brewers  that  are  feldom  at  a  greater  Ex¬ 
pence  than  Elder-Berries  and  Ifmglafs  for  their  brown' 
Drinks,  and  but  little  otherwife  for  their  Pale ;  which 
brings  to  my  Memory  the  Expreffion  of  a  Perfon  who 
invited  his  Friend  to  a  good  Pot  of  Drink ;  fays  he,  if 
you’ll  go  to  a  Houfe  I  know  off,  we  fhall  be  fore  to  have 
right,  for  this  Man  never  admits  a  Cooper  into  his 
Cellar.-- Alfo  at  Reading  in  Berkjhire ,  I  knew  an  Inn¬ 
keeper  there,  who  is  llich  an  Artift  as  to  fupply  the 
ftarting  CoopePs  place,  and  doctors  his  Beers  and  Ales 
fo  well,  that  the  worthy*  eminent  Brewer  he  takes 
them  of  declared,  when  he  tailed  them,  he  could  hardly 
believe  they  were  the  Drinks  he  fold  him,  on  Account 
of  their  being  fo  much  improved  beyond  thofe  in  his 
own  Store-houfe.  So  at  Newberry ,.  where  are  kept  a- 
bout  two  Thoufand  Barrels  at  a  Time  of  pale  or  light 
Amber  Beers  in  Cellars  and  Store-houfes  belonging  on¬ 
ly  to  one  Brew-houfe,  they  are  fo  fkilful  and  careful  as 
to  improve  and  preferve  them  in  a  right  Condition  till 
their  Vent  a t  London,.  &c.  leffens  their  Number. 

Of  Foxing,  Bucking ,  or  Churning  Malt- Liquors,  T  h  ree 
Synonymous  Terms  for  what  in  London  they  call  only  by 
tne  Name  of  Foxing  ;  but  in  fome  Parts  of  the  IVeji,  by 
the  other  two.  In  my  Second  Book  I  thought  I  had 
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fully  laid  open  this  great  Evil ;  however  I  find  myfelf 
obliged  to  enlarge  on  the  fame  in  this  Place,  and  fay, 
that  befides  the  wooden,  upright  Pins,  which  faften 
down  the  Planks  to  the  Joifts  of  the  cooling  Backs,  and 
working  Tuns,  there  lies  between  them  Tow  or  Wad¬ 
ding  drove  in  mighty  clofe,  and  is  what  fome  call  Cork - 
ing9  to  keep  the  Water,  Worts,  and  new  Beers  and  Ales 
from  leaking  through  the  Joints,  which  being  of  a 
fpungy  hollow  Nature,  efpecially  in  hot,  dry  Seafons, 
readily  imbibe  and  very  tenaciouffy  retain  any  nafty  A- 
cidity  that  can  make  a  Lodgment  in  it,  and  which  fails 
not  fometimes  to  infedb  the  fucceeding  Worts,  before 
the  Yeaft  is  put  into  them  j  and  fometimes  in  the  work¬ 
ing  Tun  there  will  appear  a  whitifh  Cream  on  the  Top, 
and  then  the  Drink  receives  the  Damage  before  the 
Yeaft  can  get  Dominion  of  the  Wort.  When  it  fo  hap¬ 
pens,  there  is  no  longer  Doubt  but  that  fuch  unnatural, 
poifonous  Fermentation  has  brought  the  Fox  into  your 
new  Wort,  Beer  or  Ale,  and  then  cure  it  if  you  can. 
However  as  difficult  as  it  appears,  by  having  rendered 
abortive  feveral  Attempts  that  have  been  made  to  this 
Purpofe,  I  fhall  endeavour  to  write  fuch  Receipts,  as  I 
hope  will  contribute  to  its  great  Service,  if  not  a  Cure, 
and  make  fuch  damaged  Drinks  wholefome  and  plea- 
fant. 

Firft  Receipt , — Take  a  large  Handful  of  Hyftbp 
out  of  a  Garden,  and  cut  it  fmall;  with  this  mix  a  fmall 
Handful  of  Salt,  and  put  all  into  a  Hogfhead  of  ropy 
Drink,  and,  in  two  Weeks,  it  will  be  clear,  if  you  ftir 
the  Veiled  well  when  it  is  put  in,  and  let  the  Ingredients 
remain  to  the  laft,  flopping  all  clofe  diredlly. 

Second  Receipt. —  I  knew  a  Perfon  catch’d  in  his 
Brewing  with  this  Pifeafe,  by  means  of  a  Tub  that  the 
Servant  had  ufed  in  waffling,  and  put  by  without  fcour- 
ing  or  fcalding ;  for  all  Soap  naturally  leaves  a  white 
Furr  behind  it  on  the  Sides  of  the  Tub,  which  by  dry¬ 
ing  on  increafes  its  Acidity,  and  turns  the  Wort  into 
what  we  call  a  fox’d,  ropy  Condition,  in  fome  Mea- 
fure  as  Rennet  does  Milk.  Nov/  as  Flops  are  of  an  ac¬ 
tive,  rigid  Nature,  they  are  certainly  an  Enemy  to  the 
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ramous  Quality  of  the  corrupted  Drink,  by  piercing  and 
cutting  through  its  cohering  Parts.  For  which,  take  a 
Parcel  of  frefh,  flrongHops  (according  to  the  Quanti¬ 
ty  and  Property  of  the  Drink  in  the  Veflel)  and  put  them 
into  an  earthen,  glazed  Plot,  with  a  little  Salt  of  Tar¬ 
tar;  then  pour  on  them  boiling  Water  enough  for  the 
Hops  to  infufe  in  like  Tea,  covering  the  Pot  very  clofe 
to  keep  all  Steam  in.  When  cold  ftrain  the  Liquor  off, 
pour  it  into  your  Veflel,  and  flop  it  clofe  diredtiy. 

Third  Receipts Take  an  Ounce  of  beaten  Allum, 
with  two  of  Muftard-feed  bruifed,  and  an  Ounce  of 
rafed  Ginger,  likewife  well  bruifed  ;  put  all  into  half 
a  Hogfhead  of  fox’d,  ropy  Drink,  and  it  will  eafler 
cure  this  Misfortune  in  the  Barrel  than  in  the  Tun; 
becaufe,  in  the  latter,  the  Efficacy  of  the  Remedy  will 
work  off  with  the  Yeaft  to  a  great  Degree.  This  Com- 
pofition  will  break  the  ropy  Parts  of  the  Drink  and 
fine  it  well. 

Fourth  Receipt .—I  knew  a  great  common  Brew¬ 
er  experience  a  Secret  that  abfolutely  cured  his  fox’d 
Prink,  which  was  in  the  following  Manner,  viz.  At 
every  Brewing  after  he  had  drained  the  Sweepings  of 
his  Coolers  through  a  Flannel-bag,  (as  they  all  do)  he 
run  through  the  fame  Part  of  his  damaged  flrong  Drink, 
and  put  it  into  a  Barrel  by  itfelf,  and  fo  on,  fome  eve¬ 
ry  Brewing  till  all  was  fo  done,  and  it  proved  an  intire 
Cure. 

Fifth  Receipt.**—  Take  Afli,  or  rather  Beechen  Bil¬ 
lets,  and  Jet  their  Allies  run  through  a  Wire-Sieve  fie¬ 
ry  hot  into  the  Drink  while  in  the  Tun. 

Sixth  Receipt. — Some  flack  Stone-Lime,  and  fift  it 
into  fuch  Drink  ;  but  the  Bay-Salt  is  beyond  them  ail 
to  prevent  and  cure  this  Difeafe,  by  ufing  it  as  I  have, 
in  my  Second  Part,  directed.  For  Salt  of  any  Kind  is 
an  adtive  Subfiance,  faid  to  give  all  Bodies  their  Con¬ 
fidence,  and  preferve  them  from  Corruption.  It  occa- 
fions  the  great  V ariety  of  Tades  that  are,  and  will  not 
hi  her  any  Infect  to  Jive  in  it,  but  like  a  Wall  keeps  the 
Body  fafe  it  is  mix'd  with  againd  the  Putrefaction  of 
hot  Airs,  Li  op?  id, s3  Earths,  or  any  oppofrte  Contingent. 
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If  yon  put  foxed  Drink  into  a  Barrel,  and  let  It  remain 
fome  Time,  the  Veffel  won’t  be  tainted  by  it,  but  will 
be  fweet  and  good  on  only  walking  it,  firft  with  cold, 
and  then  with  (cabling  Water  :  The  Reafon  is,  the 
Joints  of  the  Staves  are  fo  clofe  by  the  Force  of  the 
Hoops,  that  the  Liquor  has  not  Room  to  penetrate  as 
in  the  fquare  Tuns  and  Coolers.  But  above  all  it  is 
the  diligent,  cleanly  Brewer  that  efcapes  this  Damage, 
when  the  indolent  Sloven  is  in  for  it,  Of  the  firft  Sort, 
fome  are  fo  curious,  as  I  have  faid,  not  to  fuffer  a  Pail, 
to  be  dipped  in  cold  Water,  but  to  be  fcalded  before  it 
isufed  again.  Others  will  allow  a  good  Diftance  of  Time 
before  they  can  brew  again,  that  theUtenfils  may  be  tho¬ 
roughly  clean’d  and  dried ;  for  all  feafon’d  Tuns,  Tubs, 
and  Cafks  are  capable  even  of  themfelves  to  excite  and 
bring  new  Worts  into  a  Fermentation  in  Time.  So 
fikewife  Worts  that  are  laid  too  deep  in  Coolers  in  warm 
Weather  will  ferment  of  themfelves,  in  no  great  Dif- 
tance  of  Time,  without  the  Help  of  Yeaft  :  The  fame 
in  Winter,  though  more  (low ;  for  this  Reafon  fome 
are  fo  juftly  nice  as  to  lay  them  but  two  or  three  Inches 
thick,  while  others  will  venture  fix  or  eight,  to  make 
hade  for  the  next  Piece  of  Wort  to  fucceed,  and  then 
often  the  Fox  is  bred.  It  is  true,  that  it  is  beft  working 
Beers  and  Ales  in  feafon’d  Tuns  and  Tubs,  becaufe 
the  Powers  of  the  former  fermented  Liquor  that  re¬ 
main’d  in  the  Wood  will  communicate  its  Quality  to 
the  next  Wort,  and  impregnate  it  with  its  fermenting 
Parts,  and  fo  forward  the  Operations  much  fooner  than 
any  new  Back,  Tun,  or  Tub,  that  will  rather  drink 
up  its  Spirits,  work  it  more  flow,  and  leave  the  Drink 
vapid  and  weak. 

A  Kilderkin  of  fox3  d  Drink  cured,  —A  fortnight 
after  it  had  been  in  the  Veffel,  it  was  rack’d  off  into 
/mother,  and  then  two  Pounds  of  Malaga  Raifins  were 
cut  in  Bits  and  hung  in  a  Bag  by  a  String,  that  at  a 
Month’s  End  were  taken  out,  left  after  they  had  emitted 
their  Sweetnefs  an  Acidity  fhould  enfue  ;  befides  which, 
a  Mixture  of  Treacle,  Bean-flour,  Muftard-feed  bruif- 
ed?  and  Ahum  powder’d,  were  added  ;  which  not  on- 
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ly  cured  the  fox  Part,  but  alfo  a  byrnt  Tang  that  the 
Malt  gave  the  Liquor. 

A  new  Method  of  feafening  new  CaJks.rr-rPvT  the 
BtdVes,  juft  cut  and  fliaped,  before  they  are  work’d  in¬ 
to  Veffels,  loofe  in  a  Copper  of  cold  Water,  and  Jet 
them  heat  gradually  fo  that  they  muft  be  well  boiled, 
and  in  boiling  take  out  a  Hand-bowl  of  Water  at  a 
Time,  putting  in  frefh  till  all  the  R.ednefs  is  out  of  the 
Liquor,  and  it  become  clear  from  a  Scum  of  Filth  that 
•will  arife  from  the  Sap  fo  boiled  out :  Alfo  take  Care 
to  turn  the  Staves  upfide  down,  that  all  their  Parts  may 
equally  have  the  Benefit  of  the  hot  Water,  Qbferve 
alfo  that  in  a  dry,  fultry  Summer  the  Sap  is  more  ftrong? 
Jy  retained  in  the  Wood,  than  in  a  cool  and  moift  one, 
and  therefore  muft  have  the  more  boiling.  Then  whey 
the  Vefifel  is  made,  feald  it  twice  with  Water  and  Salt 
boiled  together,  and  you  may  boldly  fill  it  with  ftrong 
Beer  without  fearing  any  Tang  from  the  Wood. 

Keeping  empty  Vefj'els  fweet.-~—l  knew  a  Perfon  that 
Brews  his  prink  for  public  Sale,  fo  curious  in  this  Af¬ 
fair,  that  though  he  has  red  Clay  before  his  Door  in 
Plenty,  yet  will  never  ufe  it  for  flopping  or  bunging  his 
Vefiels,  faying  it  will  make  the  Bung-hole  flink  in  a 
little  Time,  even  though  it  is  mixed  with  Bay-Salt^ 
and  therefore  makes  Ufe  of  the  wooden  Bung  I  have  de- 
feribed  in  my  Firft  Book,  which  as  foon  as  he  has  put 
into  the  Yefiel  with  fome  brown  Paper,  he  diredlly  mixes 
fame  Wood-allies  with  Water  and  puts  it  all  about  the 
fame,  with  as  much  Care  as  if  the  Calk  had  been  full 
of  ftrong  Prink,  though  it  is  done  only  to  keep  the 
Grounds  Tweet  while  they  are  fo.  And  thus  a  Yefiel 
may  be  preferyed  in  found  Order  near  Half  a  Year  ,  for 
ft  is- the  Air  that  makes  them  flink  \  but  if  the  Grounds 
are  flale  or  four  before  this  is  done,  then  it  won?t  anfwer. 

To  [wee ten  very  Jlinking  or  mufty  Cajke. - In  my  Se¬ 

cond  Fart ,  Page  io.6?  Third  Edition ,  I  have  ftiewecj 
the  befr  Way  of  all  others  to  cure  foxed  or  tainteef 
Coolers,  T tins,  or  Tubs,  and  here  I  fliall  do  it  for  the 
Calk,  and  that  by  feveral  Ways,  Firft,  I  make  a  ftrong 
Lee  or  Lye  of  AOi,  Beech,  or  other  hard  Wood-afhes, 
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#nd  pour  it  boiling-hot  into  the  Bung-hole,  and  repeat 
the  fame  if  there  is  Occafion.  This  is  a  mod:  fearchins* 
Thing  that  will  penetrate  into  the  Pores  and  minuted: 
Crevices,  and  overcome  this  horrid  Misfortune.  The 
fecond  is  done  by  Malt-dud:  boiled  in  Water,  and  im¬ 
mediately  poured  off  into  the  {linking  or  mufly  Calk, 
where  it  mud:  be  well  bung’d  for  fome  Time.r—  The 
third  and  bed:  of  all  is,  what  I  have  thoroughly  experi¬ 
enced  to  anfwerthe  full  End  of  fweetening  a  {linking  or 
mufty  Cafk,  even  beyond  the  Cooper’s  Firing  ;  and 
that  is  to  fill  your  Veffel  with  boiling  Water,  near,  but 
not  quite  to  the  Brim,  and  then  diredlly  put  in  Pieces  of 
undacked  Stone-lime,  which  will  prefently  fet  the  Wa¬ 
ter  a  boiling,  that  mud:  {till  be  fed  on  with  more  Pieces 
till  the  Ebullition  has  continued  Half  an  Hour  at  lead:* 
but  if  very  bad,  longer  :  And  after  you  have  fo  done, 
bung  all  down,  and  let  it  remain  till  it  is  almofl  cold 
and  no  longer,  led:  the  Lime  at  Bottom  harden  too 
much,  and  it  be  difficult  to  wadi  out.  In  this  Manner 
you  may  make  the  Water  boil  in  the  Cafk  as  in  a  Cop- . 
per,  and  by  the  fubtile  Salts  of  the  Lime,  it  will  make 
its  Way  into  the  Pores  and  Chinks  of  the  Wood,  fo  as 
to  extirpate  all  ill  Scent  and  Tafte,  provided  the  Taint 
has  not  quite  got  through  the  whole  Wood.— A  fourth 
Way  is  to  mix  Bay-Salt  with  boiling  Water,  and  pour  it 
into  the  (linking  or  mufty  Cafk,  which  mud:  be  bunged 
down  direftly,  and  let  remain  fome  Time  to  foak. —  A 
fifth  Way  is  to  take  the  Plead  out  of  the  Cafk,  and 
burn  fome  Pitch  on  a  Chadng- didi  of  Coals,  clapping 
the  loofe  Head  on  again  while  the  Fire  burns :  When 
this  is  done,  burn  fome  Frankincenfe  in  the  fame  Manner 
to  fweeten  the  Vedfel,  though  Pitch  of  itfelf  is  not  bad. 

cfo  preferve  brewing  Tubs  clean  and  fweet .—  A  Not¬ 
tingham  Woman-Brewer  is  always  fo  careful  to  keep 
her  cooling  Tubs  fweet  and  clean,  that  die  never  fails, 
as  foon  as  die  done  brewing,  to  rub  the  Indde  of 
them  with  a  Brufh  and  fealding  Water  ;  then  fets  them 
by,  and  never  fears  the  Fox.  But  if  there  is  any  Yeaft, 
or  Furr  left  on  their  Sides,  it  is  a  Chance  if  the  next 
Wort  does  not  ferment  into  a  creamy  Head,  and  fox. 


2  34  j The  Cellar-Man. 

To  fine ,  relijh,  and  preferve  a  Butt  of  fir  ong  Beer. - • 

Take  a  Gallon  of  Wheat-flour,  fix  Pounds  of  Molof- 
fes,  four  Pounds  of  Malaga  Raifins,  one  Handful  of 
Salt ;  make  it  into  Dumplins,  and  put  them  into  the 
Bung-hole  in  the  Plead  as  foon  as  you  have  rack’d  the 
Drink  into  another  Butt. 

To  recover  a  Butt  of  flat  brown  Beer ,  and  to  fine  and 
mellow  ft  ale,  prick*  d,  and  foul  Drinks Take  a  Hand¬ 
ful  of  Salt,  and  as  much  Chalk  fcraped  down  fine  and 
well  dried  on  a  Plate  before  the  Fire  ;  then  take  Ifing- 
glafs  and  diffolve  it  in  Pale  Beer  ’till  it  is  about  the 
Confluence  of  a  Syrup  ;  which  drain,  and  add  a  Quart 
of  it  to  the  Salt  and  Chalk,  and  alfo  to  two  Quarts  of 
Moloffes  mix’d  fird  all  together  with  a  Gallon  of  the 
Drink,  and  put  it  into  the  Butt.  Then  with  a  Staff  flit 
into  four  at  the  lower  End,  flir  the  rack’d  Beer  well  a- 
bout  till  it  ferments,  on  which  immediately  flop  up  very 
clofe,  and  in  eight  and  forty  Hours  you  may  draw  it. 

*  To  fine,  preferve ,  and  relifi  a  Hog  fie  ad  of  pale  Drink. 
Take  one  Quart  of  Oyder-fhells  dried  twice  or  thrice 
in  an  Oven,  and  then  beaten  to  Powder  ;  the  pure, 
whiteSide  is  much  the  bed  *,  mix  a  Quart  of  it  with  one 
Ounce  of  beaten  Grains  of  Paradife,  and  fome  Lemon- 
peel  diced  or  Aired  fmall,  put  all  into  a  Hogfhead. 

Another  for  the  fame  Purpofe .—  Take  Alabader, 
burn  it,  and  beat  it  to  a  Powder  *,  when  cold  mix  it  with 
about  an  Ounce  of  burnt  Allum,  and  a  Quarter  of  a 
Pint  of  dulcified  Spirit  of  Wine  *,  put  all  into  a  Kilder¬ 
kin  of  drong  Drink  jud  before  it  is  bung’d  down. 

To  preferve  pale  Malt -Liquors.-—  Take  calcined 
Qyder-diells  and  Crab’s  Claws  beaten  well,  and  bod 
in  a  Gallon  of  the  fame  Drink,  which  when  cold  put 
into  the  VelTeh 


To  fine  and  keep  Mai l -Dr inks.-  -  It  has  been  many 
Years  a  .Cuflom  with  fome  to  do  this  by  boiling,  either 
Ivory,  or  Hartfhorn  Shavings  in  the  Wort  ;  about  one 
Pound  to  a  Hogfhead  Tthink  will  do.  Mod  of  it  will 
diffolve  in  the  Liquor,  for,  after  it  is  well  boiled,  there 
will  he  but  little  perceived.  This  not  only  fines  the 
Drink  by  its  glutinous  D.i  Ablution,  which  by  its  Gravity 

drives 
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drives  down  the  lighter  Faces,  but  it  alfo  preferves  it 
found  and  healthy  by  Reafon  of  its  alcalious  Nature. 
However  you  mull  take  care  not  to  ufeit  in, too  great  a 
Quantity,  becaufe  it  will  certainly  give  the  Beer  or  Ale 
an  urinous  Tafte,  and  alfo  make  it  ropy. 

To  flop  the  Fretting  of  Drink.-—  Boil  three  or  four 
Ounces  of  frefh  Hops  in  a  Bag  a  few  Minutes,  then  dry 
them  in  the  Sun,  or  otherwife,  put  them  into  the  Calk 
in  which  the  Drink  frets  and  it  will  cure  it. 

To  fine ,  keep  found,  and  add  a  Flavour  to  pale  Drinks . 
Take  white  Pebble-ftones  and  bake  in  an  Oven  kill  they 
crack,  then  beat  them  to  a  Powder,  therewith  mix  a 
good  Parcel  of  Syrup  of  white  Elderberries,  which  are 
now  pretty  common  (orPIoney,  but  this  is  apt  to  turn' 
acid)  or  Treacle  :  To  this  add  Lemon-peel,  and  a  few 
Sprigs  of  Clary  if  you  think  fit,  while  it  is  in  Seed, 
put  thefe  into  a  Butt  of  pale  ftrong  Beer  or  Ale  as 
foon  as  it  is  rack’d  off,  and  ftir  all  together  well  with 
a  Paddle. 

To  fine  and  keep  pale  Drink  from  Fretting .—  Take  a 
Pound  of  Rice,  dry  it  and  beat  it  very  fmall  with  a 
Pennyworth  of  powdered  Allum,  and  a  Handful  of 
powdered  fat  Chalk  •,  for  Chalk  is  a  great  Abforbent, 
and  with  other  Ingredients  carries  down  the  Faces,  and 
keeps  them  from  damaging  the  ftrong  Drink.  But  in 
Time  the  Salt  and  Sulphur  of  fuch  Faces  will  tindlure 
the  whole  Mafs  to  its  Prejudice  ;  therefore  when  the 
Drink  is  fine,  rack  it  off,  and  feed  it  with  Rice,  Allum, 
and  Chalk  as  abovefaid. 

To  renew  and  fine  the  Bottoms  of  Cafks ,  or  any  flat 
Drink,—  Take  one  Pound  and  a  Half  of  Sugar,  and 
boil  it  in  Water ;  when  cold  add  a  little  Yeaft,  when 
fermented  put  it  into  a  Firkin  of  fuch  Liquor,  and  it 
will  fet  the  whole  a  working,  and  make  it  drink  brifk 
;  and  pleafant, 

To  recover  ropy,  fiat,  or  prick*  d  Drink  without  putting 
any  Ingredients  into  the  VcfieL—  They  roll  and  tum¬ 
ble  the  Barrel  backwards  and  forwards  up  and  down 
on  a  Stilling,  kill  they  thoroughly  break  the  cake  hard 
Faces ,  and  thus  bring  the  Liquor  under  a  frefh  Fer- 

mentation. 
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mentation,  fo  flrong  as  almofi:  to  endanger  the  Head  or 
Hoops  flying  off,  if  kept  flopped.  Then  after  it  has 
flood  a  while  and  fettled,  they  peg  and  try  it.  If  once 
ferving  it  thus  does  not  anfwer,  it  muft  be  repeated 
*till  it  does.  Once  performing  this  Operation  recover¬ 
ed  a  large  Cellarfull  of  flrong  Beer  in  Norwich ,  which, 
though  it  was  roped  after  an  extraordinary  Manner, 
and  not  faleable  (but  well  tailed)  yet  by  this  Ma¬ 
nagement  they  were  courted  for  it,  even  by  another 
Brewer  who  bought  moil  of  it. 

To  fine  any  Sort  of  Drink,—  Take  the  befl  flaple 
Ifmglafs,  cut  it  fmall  with  Sciflars  and  boil  one  Ounce 
in  three  Quarts  of  Beer  ;  let  it  lie  all  Night  to  cool  ^ 
thus  dififolved,  put  it  into  your  Hogfnead  next  Morning, 
perfectly  cold  for  if  it  is  but  as  warm  as  new  Milk,  it 
will  jelly  all  the  Drink.  The  Beer  or  Ale  in  a  Week 
after  fhouid  be  tapt,  elfe  it  is  apt  to  flat,  for  this  Ingre¬ 
dient  flats  as  well  as  fines,  and  therefore  is  now  more  in 
Diiufe  than  formerly  j  but  remember  to  flir  it  thorough¬ 
ly  well  with  a  wooden  Paddle,  v/hen  the  Iflnglafs  is 
put  into  the  Calk. 

A  feccnd  Way Put  two  or  three  Handfuls  of 
fmall  red  Gravel,  or,  better,  fcouring  Sand  into  a  Bar¬ 
rel,  flir  it  well  about  and  it  will  anfwer. 

A  third  Way Boil  a  Pint  of  Wheat  in  two  Quarts 
of  Water,  then  fqueeze  out  the  liquid  Part  through  a 
fine  Linnen  Cloth,  Put  a  Pint  of  it  into  a  Kilderkin, 
it  not  only  lines  but  preferves. 

To  fins  pale  Drinks ,  A  fourth  Way Get  a  Powder 
from  the  Sculptors  or  Image-makers,  and  mix  it  with 
a  DifTolution  of  Ifmglafs.  This  Diflfolution  is  made 
after  the  Proportion  of  one  Pound  of  Iflnglafs  dif- 
folved  in  three  Gallons  of  flale  Beer,  by  Birring  it  well 
now  and  then  with  a  Whifk  in  the  cold  Drink  \  and, 
which  is  an  Allowance  for  fining  three  Butts,  with  a 
fufficient  Quantity  of  the  Powder. 

'  A  fifth  Way.—  Some  Brewers  put,  for  fining  and 
heightening  the  Colour  of  brown  Beer,  five  or  fix  Quarts 
of  pick'd  Elder- berries  into  a  Pail  of  Iflnglafs  Beer, 
In  Time  they  will  diffolve  in  die  Beer,  or  you  may 
«  fqueeze 
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fqueeze  and  drain  them  through  a  Sieve,  and  then  it  is 
fit  for  Ufe. 

To  fine  and  feed  Brink ,  A  Sixth  Way. — Take  the 
"Whites  of  three  Eggs  and  their  Shells,  and  mix  with 
Flour  of  Horfe-beans  made  fine  (that  have  been  fplic 
and  dried  on  the  Kiln)  but  none  of  the  Hulk,  and 
fome  clean  Brandy,  make  it  all  up  with  feme  Treacle* 
and  put  it  into  a  Kilderkin. 

A  feventh  Way.— They  will  take  Hops  that  have 
been  boiled  twenty  or  thirty  Minutes  in  a  firft  Wort* 
and  dry  them  again  ;  then  put  Half  a  Pound  into  a  Kil¬ 
derkin,  and  it  will  fine  it  very  well ;  and  are  better  than 
frefli  unboiled  Hops ;  becaufe  thefe  will  gather,  fome 
into  a  Head  and  fome  fettle,  and  fo  are  apt  to  foul  the 
•Drink  in  Draught.  Others  have  ufed  green  Hops  oft 
the  Vine,  when  they  have  been  near  ripe,  and  put  into 
a  Veffel,  that  anfwered  very  well. 

An  eighth  Way.— Art  is  the  Pradbice  of  a  certain  Man 
whenever  he  happens  to  have  any  Drink  too  ilale,  to 
put  fome  fealding  Water  on  Hops  under  Cover  %  where 
after  having  infufed  fome  Time,  he  puts  all  into  the 
Bung-hole  to  fine,  recover,  and  preferve  the  fame. 

To  keep  fmall  Beer  without  Hops. -—Another  ufes 
no  Hops  in  making  his  fmall  Beer,  all  the  Winter  efpecK 
ally,  but  inftead  thereof,  mixes  a  Penny-worth  of  Trea¬ 
cle  with  a  Handful  of  Wheat  and  Bean-fiour,  to  which 
he  adds  a  Penny-worth  of  beaten  Ginger,  and  kneads 
it  into  a  due  Confidence,  which  he  puts  into  a  Hogff 
head  and  bungs  up. 

The  Method  of  a  private  Family  to  improve  their 
Brink.——  They  never  tun  without  putting  a  little 
Salt  and  powder’d  Ginger  mix’d  together  into  it. 

Mufty  Brink ,  Is  occafioned  by  mufty  V effels  %  it  is 
cured  by  running  it  through  the  Grains. 

To  preferve  Brink  that  is  to  be  fient  abroad.—  Draw 
off  the  Ale,  or  Beer,  into  a  clean  Calk ;  then  pound 
fome  flit,  dried  Horfe-beans,  free  of  their  Hulls,  till 
they  are  well  powder’d,  or  made  fo  by  grinding  them 
in  a  Mill  :  With  this  mix  a  little  Yeaft  and  knead  it 
then  dry  it  by  a  Fire  \  but  not  in  an  Oven,  becaufe  it 

may 
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may  be  too  hot  for  thisUfe.  The  Quantity  of  a  fmall 
Dumplin  will  ferve  a  Hogfhead. 

To  recover  prick'd  ftale  Brinks.---  For  this  fee  my 
Second  Part,  Page  115.  1  bird  Edition. 

To  help  decayed  Brink.--  Some  will  put  the  Allies 
of  Beech  into  a  Bag  which  they  will  let  hang  in  the  Li¬ 
quor  by  a  String,  and  bung  clofe  ;  fome  put  Horfe- 
beans  into  the  Drink  to  preferve  it  mellow,  but  too  ma¬ 
ny  will  give  it  a  difagreeable  bitter  Tang. 

To  recover  thick ,  mummy  Brink  that  is  acid.  ---Make 
a  flrong  Hop- tea  with  boiling  Water  and  Salt  of  Tar¬ 
tar,  and  it  will  do  by  adding  it  to  the  red  ;  or  rack  a 
Veffel  of  mummy  Beer  into  two  Cafks,  and  fill  them 
up  with  new  Beer  brewed  not  fo  flrong  and  it  is  a  Cure. 

Vamping  Malt -Liquors. —As  of  late  much  in  Prac¬ 
tice  for  its  excellent  Service  in  recovering,  preferring, 
and  fining  flrong  October  and  March  Beers  in  particular; 
becaufe  by  a  new  Fermentation  the  whole  Body  of  the 
old  Drink  is  renewed  and  brought  under  a  frefh Nature ; 
and  thus  a  Butt  of  fuch  Liquor  need  never  fuffer  damage 
or  be  fpoiled  by  Stalenefs  or  Age,  fince  you  may  alter 
the  Cafe  at  Pleafure.  The  Way  to  do  it  is  thus  :  Di¬ 
vide  your  Butt  into  two  by  racking  it  off,  then  fill  both 
up  with  new  Drink  of  the  fame  Sort,  and  in  three  Weeks 
or  a  Month  you  may  draw  it  off  fine. 

The  new  JVay  of  managing  flrong  Brinks ,  •  from  the 
Tunning  to  the  Bravoing.--  To  do  this  there  is  more 
than  one  Way  ufed.  One  Perfon  I  know  never  Hops 
the  Cork-hole  of  the  upright  Butt,  but  lets  it  alone  a 
Month  two,  or  three,  till  he  perceives  the  Drink  well 
fettled,  and  then  racks  it  off  into  another  Butt,  with 
two  Pounds  of  new  Hops,  which  he  immediately  flops 
up  at  both  Bung  and  Cork- hole. 

Another  leaves  his  Cork-hole  open  only  a  Month, 
and  then  flops  it  up ;  then  about  a  Month  before  he 
draws  for  good,  he  takes  out  a  little  of  the  fame  Beer, 
and  puts  it  on  two  Pounds  of  rubbed  new  Hops,  which 
he  pours  into  the  Cafk,  and  flops  all  clofe  and  fecure. 

Another  lets  his  large  Cafk  of  three  Llogfheads 
Hand,  with  an  open  Vent,  fix  Months,  only  with  a 
2  Piece 


The  Cellar-Man,  *  259 

Piece  of  brown  Paper  palled  before  the  Cork-hole  ;  and 
then  he  puts  in  two  Pound  of  Hops  that  had  been  boiled 
but  twenty  Minutes  in  a  firft  Wort,  and  dried,  and  one 
good  Handful  of  Salt  ;  then  dire&ly  (tops  all  up  very 
clofe,  and  in  about  a  Month’s  Time  it  will  be  lit  to 
draw  fine  and.be  brilk  to  the  lad.  But  others  are  ib 
nice  in  this  Point,  that,  inftead  of  keeping  thefe  boiled 
Hops  dried  by  them,  they  fo  contrive  to  brew,  that 
they  may  have  them  diredtly,  to  put  into  the  Calk  of 
Beer  which  they  want  to  fine  down,  juft  as  they  are 
done  with  ;  and  fay,  that  for  this  Purpofe  an  ufed  Hop 
boiled  but  a  little  while,  is  better  than  an  intire  dry 
one,  becaufe  the  former  will  fink  and  drive  down  the 
Faces  prefently,  when  the  frefh  ones  are  apt  to  remain 
on  the  Top,  On  thefe  Accounts  People  differ;  fome 
will  fine  without  Racking,  others  will  rack  before  they 
fine ;  fome  will  ufe  Salt,  others  none  but  Hops,  But 
when  they  intend  to  tap  their  Butt-Beer  at  four  Months 
old,  they  always  ufe  Salt  with  the  Plops :  For  Salt  dales 
Malt-Liquors  in  four  Months,  as  much  as  twelve 
Months  Age  will  do  without  it.  And  as  for  the  lea¬ 
ving  open  the  Cork-hole  Vent,  I  am  of  Opinion,  that 
Malt- Liquors  digeft  and  maturate  in  the  Calk  in  fome 
Meafure  as  Food  does  in  the  Stomach,  and  thus  become 
more  fitted  for  the  animal  Secretions  by  a  due  Age, 
which  mud  be  more  or  lefs  according  to  the  Strength 
of  them.  Therefore  it  is  the  Practice  of  fome  not  to 
ftop  up  the  Cork-hole  for  fix  Months  together,  on 
Purpofe  to  expofe  the  Drink  all  that  Time  to  the  free 
AdrnifTion  of  the  Air,  which  will  rufh  in,  and,  by  its. 
Elafticity  and  Prefifure,  throw  down  the  grofs  Particles, 
keep  it  from  fretting,  and  thereby  fine  and  ripen  it  the 
fooner. 

Racking  off  Malt-Liquors.— Dregs  (in  my  QpinionJ 
confift  of  the  earthy  and  farinaceous  Parts,  mix’d  with 
the  acrid  Saks  of  the  Compound  the  Liquor  is  made 
up  of,  and  intrinfically  contain  no  Spirit  but  what  they 
abforb  from  it ;  which  Salts  not  being  fixed  are  capable 
by  fundry  Caufes  to  be  incited  into  Motion,  and  fo  caufe 
extra  Fermentations,  which,  when  frequent,  fo  exhaud 

the 
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the  Spirit  or  the  Drink  as  to  get  the  Afcendant,  and 
render  it  vapid,  four  and  ill  tafted.  But  I  remember 
the  Affertion  of  a  certain  Perfon  to  be  otherwife,  who 
faid  that  the  Lee  of  any  Liquor  i?  the  ftrongeft  Part  of 
it,  but  molt  and  fooneff  fubjedt  to  fpoil  and  corrupt, 
and  fo  long  as  that  holds  good  the  Liquor  feeds  on  it* 
but  after  fuch  a  critical  Time  it  will  fpoil  the  Drink, 
and  this  he  fays  is  the  Caufe  for  Racking ;  but  how  rea* 
fonable  this  is  I  leave  others  to  determine.  Some  are  fo 
curious  in  the  Obfervation  of  this,  that  they  won't  draw 
off  their  Drink  into  another  Cafk,  before  it  has  paffed 
a  fecond  Fermentation  in  the  firft  Butt,-  and  this  hap¬ 
pens  fooncr  or  later*  as  the  Quantity  of  Faeces ,  the 
Temper  of  the  Air,  and  the  Place  it  hands  in  are  ;  the 
Crown  of  Yeaft  that  lies  juft  below  the  Cork-hole  ( while 
it  remains  on)  fecuring  it  from  taking  Damage  feveraf 
Months  together ;  and  when  they  don't  rack  it,  fuch 
Beer  is  accounted  in  belt  Order  when  it  is  drawn  after 
the  middle  Hole  is  flopped  up,  becaufe  it  has  the  greater 
Peed  from  the  remaining  Faeces.  Obferve  alfo  that 
the  Calk  you  intend  to  receive  your  rack'd  off  Liquor 
in,  fhould  always  be  firft  feafoned  by  the  Steam  of  a 
Brim-ftone  Rag,  which  will  effectually  hop  its  Fer¬ 
mentation  and  fine  it.  I  muff  likewife  hint  that  it  is  too 
common  a  Way  with  fome  to  drive  the  Brafs  Cock  with 
a  Hammer  or  Mallet  into  the  middle  Hole  of  the  Butt, 
and  then  very  likely  the  Crown  of  Yeaft  falls  down, 
and  the  Drink  grows  vapid,  fiat,  and  thick;  fo  alfo 
are  thofe  liable  to  the  fame  Inconveniences  who  thus 
inconfiderately  peg  a  Caffe. 

A  general  Mixture  for  preferring,  fining ,  and  retijhing 
Malt-Liquors.— Take  one  Penny-worth  of  Treacle, 
Powder  of  fat  dried  Chalk,  Bean-flour,  Wheat- floury 
Oyfter-fhell-pQwder,  Pebble- ftone-powder,  of  each  a 
Handful  ;  one  Quartern  of  French  Brandy,  and  two 
Ounces  of  powdered  Ginger ;•  knead  all  together  into 
four  or  five  Dumplins  and  put  all  into  a  Butt  of  rack'd 
ffrong  brown  Beer;  and  to  relifh  it,  you  may  hang  a 
Penny-worth  of  Orrke-rooty  and  fix  Pounds  of  chopped 
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Raifins  in  a  Bag  fadened  by  the  Bung:  But  thefe  two 
lad  fhould  be  taken  out  at  a  MontIPs  End.  If  for  a 
Butt  of  pale  Beer,  indead  of  the  Treacle,  you  may  ufo 
a  Syrup  made  with  white  Sugar. 

To  correct  any  predominant  Acidity  in  Malt-Liquors* 
The  bed  Thing  is  to  buy  of  the  Druggid,  Mr.  Walm - 
jley  on  Snow -hill,  or  others,  feme  of  the  Gyder-diells 
which  have  been  collected  from  the  Sea-Shore*  and 
there,  by  the  Sun,  calcined  to  a  Whitenefs.  Break 
thefe  in  a  Mortar  into  Pieces  of  the  Bignefs  of  Six-pence 
or  a  Shilling,  and  put  them  into  the  Liquor  1  for,  if  you 
powder  them,  the  lead  Motion  will  be  apt  to  make 
them  rife  and  foul  the  Liquor,  which  by  this  Means 
is  prevented  and  the  Work  done  full  as  well,  Chalk 
and  other  Teftacea  will  anfwer  the  fame,  but  not  fo  well, 
becaufe  they  all  more  or  lefs  will  give  the  Drink  a  did* 
agreeable  Tade. 

'Cloudy  Beer  accounted  for ,  and  its  Cur e.^  This  is 
a  Misfortune  attending  both  pale  and  brown  drong 
Malt-Liquors,  more  of  late  Years*,  than  in  Time  pad* 
and  that  in  many  Places  in  England ;  but  mod  of  all  in 
London ,  where  it  caufes  frequent  Returns  from  the  Cus¬ 
tomer  to  the  great  Prejudice  of  the  Brewer,  and  is  oc** 
cafion3d  by  the  Hop  and  Malt.  Fird  by  the  Hop, 
which  contributes  to  it  by  emitting  its  oily  Body  in  long 
boiling  to  the  Wort,  and  the  longer  the  Ebullition  is 
continued,  the  more  you  draw  out  its  heavy  oleaginous 
Body,  that  confequently  fouls  the  Drink,  and  hinders 
its  Fining  for  though  it  may  depofite  its  groiTer  Part, 
yet  will  this  oily  one  always  be  in  Motion,  not  only  to 
retard  the  Faces  from  fubfiding  by  inveloping  them  itu 
its  tenacious  Body,  but  is  afterwards  alfo  endeavouring 
to  gain  the  Afcent  (as  the  Nature  of  Oil  is)  but  this 
it  cannot  thoroughly  do,  becaufe  of  its  intimate  Union 
with  that  of  the  Malt  in  the  PercuiTions  that  the  igne~ 
ous  Particles  produce  in  Boiling,  This  I.  take  alfo  to 
be  the  Reafon,  why  Grains  of  Paradice  have  puzzled 
lb  me  Brewers  to  account  for  their  condantly  fouling  the 
Malt-Liquor  they  are  boiled  in,  to  increafe  its  Strength, 
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and  that  fiich  Drink  always  remains  fo,  notwithftanding 
their  moil  accurate  Attempts  to  the  contrary.  So  that, 
if  thefe  are  to  be  ufed,  the  only  Way  will  be  only  to 
infufe  them  as  well  as  the  Hop,  as  I  have  before  obfer- 
ved. 

N.  B.  The  aforefaid  oily  Matter  not  being  rightly  ' 
managed  and  di gelled  I  take  to  be  the  Caufe  of,  and 
Cafe  of  cloudy  Beer,  and  therefore  refills  and  will  not 
incorporate  with  the  Forcing  of  Ifinglafs. 

Secondly i  When  this  Evil  proceeds  from  pale  Malt, 
it  is  occafion’d  by  its  being  too  Hack  dried,  or  rather 
by  its  being  crulled  without-lide  by  the  Violence  of  the 
Fire,  when  the  Infide  is  full  (lack  or  almoft  raw  y  and 
as  thus  the  Malt-Kernel  is  in  two  feveral  Conditions, 
fo  is  the  Liquor  made  from  the  fame  in  two  different 
Orders,  as  is  plain  from  the  View  of  fuch  cloudy  Beer 
in  a  Glafs,  known  by  holding  it  up,  and  then  it  will 
appear  bright  and  clear,  but  hold  it  down,  and  it  will 
feem  fouler  and  of  a  grey,  wheyifh  Colour.  So  the 
brown  Malt,  that  of  late  Years,  lince  the  Invention  of 
the  Plate-kilns  in  particular,  the  Kernels  are  made  to 
crack,  bounce,  and  fly  up  by  the  Vehemency  of  the 
Heat,  whereby  they  dry  two  or  three  Kilns  in  the  Time 
they  ufed  to  do  one,  which  makes  fome  Part  of  the  Malt 
parch'd  or  burnt,  and  the  other  Part  raw  or  under  dried, 
and  which  very  probably  may  be  the  Caufe  of  cloudy 
D  rink;  that  by  many  is  thought  incurable. 

Tr  cure  cloudy  Beer.—  Rack  off  your  Butt ;  then 
boil  two  pounds  of  new  Plops  in  a  fufficient  Quantity 
of  Water  with  a  due  Proportion  of  coarfe  Sugar,  and 
put  all  together  into  the  Cafk  when  cold  y  and  it  is  far 
better  than  a  Pap  made  with  Rye-flour  and  Malt-fpirits 
as  fome  are  for.  Others  have  attempted  this  Cure  by 
only  leaking  new  Hops  in  Beer,,  which,  when  fqueezed, 
they  put  into  a  Cafk  of  cloudy  Beer. 

Another  Way  to  cure  a  Butt  of  cloudy  Beer. — •  Take 
twenty  Pounds  Weight  of  baked  Pebble-flone  Powder 
beaten  very  fine,  with  the  Whites  of  twelve  Eggs,  and 
Bay-felt  powder’d  to  the  Quantity  of  a  Handful ;  beat 
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and  mix  thefe  very  well  with  two  Gallons  of  the  Beer, 
and  pour  all  into  the  Butt  of  Drink  dirring  it  foundly  ; 
and  after  three  or  four  Days  at  molt  it  will  be  fine,  then 
draw  it  off  its  Lee  :  Thus  you’ll  have  a  clean,  fine,  well 
relilhed  Drink,  free  of  that  flying  difagreeable  Lee  that 
before  poifefsM  the  whole  Body  of  the  Liquor,  and 
which  otherways  would  have  remained  in  the  fame  to 
the  lad. — •  I  have  feveral  more  ufeful  Curiofities  in 
the  Art  of  Brewing  to  communicate  when  I  have  tried 
fame,  and  got  the  compleat  Knowledge  of  others. 

Cautions  relating  to  Malt-Liquors. 

Find,  Of  the  Sediments  or  Faeces  of  Malt-Liquors. ~ 
As  thefe  abound  with  the  acrid  Saks  of  the  Malt,  when¬ 
ever  the  Drink  is  in  too  dale  a  Condition,  it  fliould  be 
rack’d  off  before  any  of  the  aforefaid  preferring,  fining 
Ingredients  are  put  into  the  Cafk  :  Becaufe,  in  this  Cafe, 
it  is  a  Chance  if  fuch  corrupted  Faeces  do  not  get  the 
Afcendant  of  the  defigned  Antidote,  and  help  to  cor¬ 
rupt  that,  as  it  has  before  done  the  Beer.  For  not  only 
the  Faces  ^  but  the  whole  Body  of  the  Drink  will  con- 
fequently  oppofe  the  Remedy,  and  if  they  be  Major, 
die  Attempt  will  prove  abortive. 

Secondly ,  Salt  and  Allum  mud  be  ufed  with  great 
Precaution,  becaufe  they  potently  induce  Stalenefs  in 
Malt-Liquors  in  a  little  Time,  if  mixed  in  too  great  a 
Quantity  with  other  Ingredients  that  are  to  be  put  into 
the  Cafk,  and  fo  are  apt  to  overcome  their  alcalious 
Parts.  Therefore  forne  will  life  no  common  Salt  this 
Way,  but  throw  a  Handful  or  two  of  it  into  the  Mafh- 
tub  among  the  Malt,  to  preferve  the  Liquor  found  while 
it  lies  with  the  Grains  ;  and  thus  the  Salt  is  thought  to 
lofe  Part  of  its  fharp  Nature  by  its  being  drained 
through  the  oily  Part  of  the  broken  Kernels  ;  but  even 
this  has  its  Inconveniency,  as  it  is  apt  to  retard  Fermen¬ 
tation.  .< 

Thirdly,  Of  Stem  Powder. — ■  This  by  fome  of  the 
Brew-houle  Coopers  is  made  ufe  of  for  fining  down 
their  Butt-beers,  and  is  very  good  when  it  is  a  little 
burnt,  becaufe  then  it  becomes  a  Sort  of  Lime,  and  its 
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fixed  Salts  are  thereby  made  to  yield  their  Vert'ue  to  the 
Prink,  But  when  the  Powder  of  a  foft  Stone  unburnt 
is  ufed  (as  too  commonly  is  done  with  a  Mixture  of 
Ifinglafs)  then  it  gives  the  Jfiquqr  an  earthy,  raw, 
unpleafant  Tafte,  and  unwholefome  Quality,  which 
will  fpoil  other  good  Ingredients  it  is  incorporated 
with  ;  as  I  knew  once  done  by  a  Perfon  who  had  made 
a  Compound  of  feyeral  in  good  Order,  that  were  all 
damaged  by  this,  to  the  great  Prejudice  of  the  Beer. 

Fourthly,  White  of  Eggs,  These  certainly  will  clear, 
Feed,  and  preferve  Drink,  if  mixed  with  Wheat-flour, 
?c,  but  then  it  ought  to  be  confidered  that  the  Whites 
are  apt  to  corrupt  in  Time  and  do  Damage,  where  the 
Drink  is  not  very  ftrong  and  able  to  preferve  them 
found  y  befides  if  in  this  Cafe  too  many  of  them  are 
ufed,  they  may  bring  the  Beer  into  a  ropy  Condition,  or 
give  it  too  raw  a  Tafte  *  Some  therefore  when  thefe  are 
to  be  ufed  will  boil  them  up  in  Water  and  Sugar  to  a 
fine  Syrup,  and  then  fuch  Syrup  of  Sugar  will  be  ad^ 
vantageous  in  preferving  as  well  as  clearing  the  Drink 
when  mix*d  with  other  Ingredients. 

Fifthly,  Egg-jhells ,  and  Crab -claws.—  These  like 
all  the  other  Eeftacea  are  of  an  alcalious  Nature,  but 
more  efpecially  fo  when  the  crude  Part  of  them  is  ta¬ 
ken  away.  Therefore  to  cure  thefe  and  make  them  fit 
to  be  put  into  the  Cafk  of  Drink,  bake  them  a  little, 
and  then  you  may  either  mix  them  with  other  Ingre¬ 
dients,  or  life  them  alone,  by  Way  of  preferving  Beers 
or  Ales  again  ft  Stalenefs, 

Laftly,  Oyftif -Jh ells These  are  likewife  a  great 
Alcali  or  Abforbent,  and  are  of  particular  Service  in 
the  Management  of  Malt-Liquors,  efpecially  if  ufed  in 
the  Manner  aforefaid  ,  but  fhould  by  no  Means  be  ufed 
crude  or  unprepared  :  Therefore  as  many  are  not  capa¬ 
ble  of  purchasing  them  from  the  Pruggiils,  let  fuch  firit 
Wafh  and  wipe  them  dry,  then  bake  them  two  or  the 
Times  in  an  Oven  after  Bread  is  drawn,  beat  off  their 
brown  Part  and  break  the  White  into  final]  pieces  for 
life- 
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Bottling  Malt -Liquors.—  This  is  certainly  a  great 
Improvement  if  performed  in  a  right  Time  and  Man¬ 
ner,  becaufe  Drink  thus  confin3d  is  more  free  from  Air, 
Heat,  and  Faces ,  than  in  a  Barrel,  which  often  expofes 
its  Spirits  to  Lofs  by  Vent  and  frequent  Drawings  out. 
But  the  greateft  Improvement  of  all  is,  wThen  Drink 
becomes  fiat  and  deadened  by  the  Cafks  abforbing  its 
Spirits,  or  that  the  Sediments  have  attracted  them,  &ca 
In  all  which  Cafes  Bottling  often  recovers  the  Liquor 
and  re-eftablifhes  it  in  a  greater  Finenefs,  Purity,  and 
Brifknefs  than  ever,  and  efpecially  if  an  additional  pro¬ 
per  Food  be  allowed  it,  that  will  give  it  a  long  Durati¬ 
on  in  a  fafe,  mellow,  and  cool  Condition,  and  the  furer 
if  kept  from  Heat  and  cork'd  well.  In  this  (Economy 
particular  Regard  ought  to  be  had  to  the  Age  of  the 
Liquor,  that  it  be  full  ripe  and  not  too  young  when  it; 
is  bottled  \  if  it  is,  very  likely  it  will  throw  out  the  Cork 
or  burft  the  Bottles ;  which  to  prevent,  cork  loofe  at 
fir  ft,  and  afterwards  firm  5  and  if  after  this  a  Ferment 
is  perceived,  loofen  again.  Stone  Bottles  are  not  fo  good 
as  Glafs,  becaufe  of  their  rough  Infide,  that  is  loaner 
ayt  to  furr,  taint  and  leak,  their  Mouths  uneven  to  Cork, 
and  their  Sides  not  to  be  feen  through.  Some  are  fo 
curious  as  to  ufe  the  Glafs  Stopple  inftead  of  the  Cork, 
which,  if  rightly  fitted,  admits  of  no  Penetration,  as  is 
well  known  to  the  Chymift,  who  by  this  Means  retains 
the  Spirits  of  his  fiery  Liquors  in  the  beft  Manner. 
You  may  for  a  Day  or  two  after  bottling  keep  the  Bot¬ 
tles  in  cold  Water  or  in  a  cold  Place,  or  have  fome 
cold  Water  now  and  then  throwing  over  them,  to  pre¬ 
vent  any  Ferment  coming  on,  left  the  Air,  by  being  thus 
clofely  confined,  fhould  break  the  Bottles,  when  a  Cork 
in  the  Room  of  a  Glafs  Stopple  would  fave  them,  as  be¬ 
ing  of  a  porous  Nature.  Glafs  Bottles  are  fweetened 
and  clean9d  either  by  hot  or  cold  Water  ,  if  {linking, 
put  them  in  a  Kettle  of  cold  and  boil  them,  but  do  not 
put  them  down  while  hot  on  a  cold  Place,  left  they 
crack  ^  then  lay  them  on  dry  Boards,  Straw,  or  Cloth  ; 
if  dirty3  waft*  with  hard  Sand?  fmall  Stones,  or  better 
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with  Shot,  Some  flecp  Corks  in  fcalding  Water  to 
make  them  more  pliable  to  the  Mouths  of  the  Bottles 
and  to  fill  up  their  Pores,  and  for  a  further  Security 
fatten  them  in  with  fmall  iron  Wire  twilled  about,  af¬ 
ter  the  Herefordjhire  Fafhion,  that  they  pradlife  in  bot¬ 
tling  their  Styre  Cyder.  Weak  Drink  fooner  breaks 
Bottles  than  Strong,  becaufe  the  Liquor  has  not  Strength 
enough  to  detain  the  Spirits.  To  preferve  Drink  in  Bot¬ 
tles  lay  them  Side- ways,  it  keeps  the  Cork  moifl,  the 
Air  out,  and  confines  it  to  the  Side,  where  it  cannot 
efcape*,  a  Way  much  better  than  putting  the  Mouth 
downwards  in  a  Frame  ;  for  then,  if  there  be  any  Faeces, 
they  will  come  out  at  firfl.  Putting  Bottles  in  Sand  in 
feme  meafure  keeps  them  from  the  Power  of  the  Air, 
but  this  is  not  quite  lo  good  as  if  they  were  kept  in 
Water,  which  prevents  Fretting  or  Fermentation,  and 
adds  a  Strength  to  the  Drink  by  its  intenfe  Coldnefs, 
which  likewife  checks  the  Activity  of  its  Spirits,  and  by 
its  dole  Body  keeps  out  Air,  efpecially  if  it  is  Spring- 
Water.  For  this  Purpofe,  in  many  Cellars  there  may 
be  Tanks  or  Gifterns  made  to  hold  Water  either  with 
Stone  or  Brick  by  the  Help  of  Plaifler  of  Paris ,  or  with 
a  cementing  Composition  made  with  Oil,  new  Hacked 
Lime,  and  a  little  Cotton-wool,  that  will  harden  the 
more,  the  longer  the  Water  lies  in  them  :  Or  lay  fuch 
Stone  or  Brick  in  a  Bed  of  Clay  beaten  and  trod  very 
fine  before,  fo  that  it  may  be  a  Foot  thick  at  leaf!  on  all 
the -Sides  and  Bottom,  as  the  Brewers  order  their  Tuns  ; 
and  to  empty  them  at  Pleafure,  a  Hand-pump  of  a 
fmall  Size  may. be  made  ufe  of;  or  in  Cellars  there 
may  be  large  Holes  made  in  the  Side- Walls  that  will 
contain  a  Number  of  Bottles,  as  is  commonly  done  in  the 
Country,  and  the  nearer  thefe  are  to  the  Ground  the 
better  the  Liquor  will  keep.  But  if  this  Way  is  too 
troublefome,  little  Vaults  may  be  built  in  the  Cellar, 
arch’d  over,  that  may  be  made  fo  dole  as  to  keep  out 
much  Air,  and  fo  prevent  the  Damage  that  Drinks  are 
fubjocl  to  from  their  changeable  Nature  :  On  the  con- 
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trary*  if  you  have  a  Mind  to  have  your  Bottle-drink 
foon  ripe,  keep  it  above  Ground. 

When  Malt-Liquors  are  to  be  bottled  off,  obferve 
the  following  Dire&ions.  Common,  ftrong,  brown  Beer 
of  eight  or  nine  Bulhels  to  the  Hogfhead,  brewed  in 
Oclober ,  may,  if  free  and  clear  of  Ferment,  be  bottled 
off  at  Midfummer  \  pale  ftrong  Beer,  brewed  in  March , 
may  be  bottled  off  at  Chriftmas ,  under  the  fame  Provi- 
fo  :  But  always  forbear  this  Work  when  it  is  muddy 
by  Change  of  Weather,  or  the  Falling  down  of  the 
Crown  of  Yeaft,  becaufe  then  the  Drink  goes  through 
lome  Alterations  that  thicken  and  work  it  in  a  fmall 
Degree,  which  caufes  the  Lees  at  laft  to  receive  the 
Spirits,  that  are  hereby  made  fmaller  by  the  Tranfadi- 
on,  and  from  hence  the  Liquor  is  fed  till  it  is  ripe  for 
Bottling.  To  feed  bottled  Beer  or  Ale  there  are  feveral 
Ways.  Firft,  put  three  Horfe-beans  into  each  Bottle 
of  ftrong  Beer,  and  it  will  preferve  it  mellow  a  long 
Time.  Secondly,  put  into  a  Quart  of  Spring  Water 
Half  a  Pound  of  Sugar  (the  finer  the  better)  and  a  Pen¬ 
ny-worth  of  Cloves ;  boil  all  together  moderately  Half 
an  Hour,  and  fcum  it  well  in  that  Time  ^  when  cold, 
put  two  Spoonfuls  into  each  Bottle  that  is  to  be  kept 
long,  and  three  to  be  drank  foon  $  it  is  fuch  a  great 
Improvement  that  it  is  generally  made  life  of  by  fame 
Publicans  to  recover  their  Tap-droppings,  which  it 
will  do  in  two  or  three  Days,  if  the  Bottle  is  kept  in 
a  warm  Place.  I  know  a  Perfon  that  puts  a  little  Oil 
on  the  Top  of  the  Drink  in  Bottles,  in  Imitation  of  the 
Florence  Wine-flafk,  without  any  Cork,  and  it  keeps  it 
from  Wind  in  a  very  lively  Order.  To  keep  Bottles 
from  burfting,  make  a  Hole  in  the  middle  of  the  Cork 
with  a  Nail  or  Awl,  and  the  Bottle  will  never  burft, 
yet  will  keep  out  the  Wind,  becaufe  the  Moifture  of 
the  Drink  will  Fw  ell  it  ;  Or  put  into  each  Bottle 
one  or  two  Pepper-corns,  and  it  will  never  fly.  The 
common  Way  of  making  Drink  ripe  prelen tly  is  to  boil 
fome  coarfe  Sugar  in  Water,  and  when  cold,  work  it 
with  a  little  Yeaft  5  of  this  put  two2  three,  or  four 
3  Spo®n~ 
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Spoonfuls  info  a  Bottle  with  two  Cloves  over  Night* 
and  if  it  ftands  in  a  warm  Place,  it  will  be  ready  next 
Day,  and  be  very  apt  to  (well  the  Belly  of  the  Drinkers 
with  its  windy,  unwholefome,  yeafty  Quality.  Others 
will  do  this  Feat  more  quick,  even  in  the  Time  a  Mug 
of  Liquor  is  bringing  out  of  the  Cellar*  though  it  be 
Tap-droppings ;  they  will  put  a  Piece  of  Diaper  or 
Damafk  over  the  Pot  or  Mug,  and  with  a  Jerk  turn  it 
Topfey-turvv  and  back  again,  which,  with  a  Jolt  or 
two  more,  will  caufe  a.  frothy  Head  in  Imitation  of  bot¬ 
tled  Drink.  Or  if  Drink  is  a  little  prick’d  or  fading, 
put  to  it  a  little  Syrup  of  Clary,  and  let  it  ferment  with 
a  little  Barm,  and  it  will  recover  it  *,  and  when  it  is  well 
fettled  bottle  it  up,  putting  in  a  Clove  or  two  with  a 
little  Lump  of  Sugar  into  each  Bottle. 

A  private  Perfon  ufed  to  bottle  off  a  clear  Ale, 
by  boiling  a  Bag  of  Wheat  in  the  Wort.  Another 
would  put  a  Spoonful  of  fugar’d  Water  into  each  Bot¬ 
tle.  Another  would  have  clear  Drink  to  bottle  off',  by 
putting  two  or  three  Chalk- Hones  into  the  Barrel,  or 
Powder  of  Chalk. 

Thus  by  trying  frequent  Experiments,  of  adding 
more  or  lefs  to  any  of  the  foregoing  Receipts,  according 
to  your  Palate,  you  will  arrive  to  the  Knowledge  of 
difcerning  at  fir  ft  View  what  every  particular  Subjedt 
requires  or  will  bear  :  And  remember  that  all  Liquors 
touft  be  fine  before  they  are  bottled,  elfe  they5]]  grow 
fbarp  and  ferment  in  the  Bottles,  and  will  never  be 
good. 

The  End  of  the  Third  Part * 
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-  wlien  beat  up  with  Malt  Liquors. 
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F  it  is  carried  in  as  foon  as  mowed,  it 
will  be  fteely  and  not  make  good  Malt, 
becaufe  it  fhould  lie  in  the  Field  2 till  it 
has  had  a  fmal.1  Fermentation,  which  will 
came  the  Kernel  to  bite  mellow ;  there¬ 
fore  all  Barley  fhould  have  two,  three, 
or  more  Nights  Dew  while  it  lies  in  Swarths  or  Cocks : 
For  then  the  Ground  draws  it,  and  the  Dew  moiftens 
it,  and  both  impregnate  the  Kernel  with  a  nitrous 
(duality,  which  fits  it  for  a  kind  Sprouting,  and  caufes 
it  to  yield  a  greater  Increafe  of  delicate  Malt,  than  if 
cut  one  Day  and  carried  in  a  Day  or  two  after.  After 
this  it  requires  a  due  Sw'eat  in  the  Mow  before  it  is  fit 
for  Malting.  A  judicious  Maltfter  faid,  he  would  not 
give  fo  much,  by  five  Shillings  a  Quarter,  for  raw 
Barley,  as  he  would  for  that  which  had  laid  long 
enough  in  the  Field  to  meliorate,  before  it  was  houfed ; 
nor  is  fuch  crude  Barley  fo  fit  for  Seed,  though  it 
may  grow,  but  it  will  not  improve  like  the  other. 
This  makes  the  Fulham  Farmer  cock  his  Barley  in  the 
Dew,  to  make  it  white,  mellow,  and  foft,  and  im¬ 
proves  it  by  a  gentle  Fermentation.  White  Ground 
returns  the  beft  Barley  for  pale  Malt;  gravelly  for  a 
thin-fkinned  Corn,  that  will  yield  well,  and  make  right 
Amber  Malt;  Clay,  for  a  big  Kernel,  thick  Skin, 
and  poor  Increafe.  Barley  begins  to  fweat  in  the 
Mow  in  a  Week  or  two,  and  holds  it  three,  or  four, 
as  the  Grain  is  moift  or  dry,  and  the  Mow  bigger  or 
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lefs;  when  it  is  over,  the  Top  that  was  fo  wet,  that 
Water  might  be  wrung  out  of  it,  will  be  all  dry,  and 
change  fometimes  in  forty  eight  Hours  Time,  from 
wet  to  dry  %  for  Sweating  begins  at  Bottom,  and 
ends  at  Top.  If  you  dillurb  the  Mow,  while  it  is 
fweating,  you  do  Harm ;  becaufe  you  then  check  it, 
and  prevent  the  Kernel's  due  Melioration  ;  but  if  you 
threfh  it  out  before  it  fweats,  and  lay  the  Barley  in  a 
confiderable  Body  in  a  Bin,  it  will  perform  its  Sweat- 
ing  there  ;  but  if  it  has  not  its  regular  Sweat,  in  one 
Place  or  the  other,  the  Corns  will  be  fteely,  and  make 
but  a  bad  Sort  of  Malt :  Of  this  many  are  fo  wary,  that, 
to  be  fure  of  the  Barley’s  pafilng  through  a  regular 
Sweating  or  Fermentation  in  the  Mow,  they  will  not 
buy  any  ’till  near  Allhollan-'Tide . 

That  Barley,  which  had  no  Rain  fell  on  it  in  the 
Field,  and  has  been  got  in  intirely  dry,  requires  a  Wa¬ 
ter  more,  and  a  longer  Soaking  in  it,  than  that  which 
was  got  in  damp.  An  ignorant  Maltfter  having  a 
Sample  of  Barley  brought  to  him,  that  was  got  in  ex¬ 
ceeding  dry,  refufea  to  give  the  bell:  Price  for  it,  fay¬ 
ing,  it  was  too  hard  to  make  good  Malt ;  when  ano¬ 
ther  more  fkilful  bought  it,  and  faid  he  never  had 
more  Increafe,  nor  better  Malt,  than  from  tjie  fame 
Parley^  becaufe  he  allowed  it  a  longer  Time,  and 
a  Water  ortwqmore  in  the  Ciftern  than  ufual.  Where 
Turneps  have  been  eaten  off,  the  Barley  fown  on  the 
fame  is  commonly  attended  with  a  high  Colour,  and 
not  efteemed  fo  good,  as  that  from  off  a-  pure 
Tilth. 

In  fofne  wettifh  Seafons,  Barley  has  been  fo  badly 
got  in,  that  it  would  not  work  kindly  ’till  about  Chrift? 
mas ;  and.  though  this  has  been  often  the  Cafe,  yet  be¬ 
caufe  it  feldom  happens,  or  becaufe  there  is  fome  ex¬ 
traordinary  Neceffity  for  the  Ufe  of  new  Malt,  too 
many  begin  at  Michaelmas :  As  it  happened  in  1739, 
when  £  great  Deal  of  Barley,  in  the  Weft  and  North 
Countries^  lay  in  the  fields  Till  aboqt  that  Time  5  but 
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then  the  Confequence  was,  that  it  came  very  irregular* 
ly,  and  never  made  worfe  Malt. 

To  know  good  Barley.—- Examine  the  Root  End  with 
your  Nails,  part  it,  and,  if  it  be  good,  the  Flour  will 
look  of  a  whitifn  blue  Cad,  and  be  a  little  moift,  tho? 
the  major  Part  of  the  Kernel  is  dry.  If  it  be  bad  Bar¬ 
ley,  the  fame  Place  will  look  reddifh,  be  fteely,  and 
feem  deadifh.  When  Barley  is  inn*d  wet,  it  will  heat 
or  burn  in  the  Mow  to  that  Degree,  that  if  fuch  Barley 
is  broke  at  the  Root  End,  it  will  be  blackifh,  and 
when  fo,  it  is  unfit  to  make  good  Malt.  Ground  Bar¬ 
ley,  if  ufed  in  the  diddling  Way,  will  ferment  fo  well 
in  temperate  Wealher,  as  to  produce  a  fixth  Part  more 
of  Spirit,  than  if  worked  in  the  greated  Extreams  of 
Heat  and  Cold. 

Of  Malts  in  General.— Great  Quantities  of  brown 
Malt  are  dried  on  the  Plate  Kiln  for  a  wholefale  Trade, 
without  a  Hair-Cloth,  and  that  in  four  Hours  Time* 
with  only  one  Turn,  which,  in  a  regular  Way,  fhould 
not  be  lefs  than  eight  or  more  :  Thus,  by  the  Fierce- 
nefs  of  Fire,  the  Plate,  Tyle,  and  Wire  Kilns  fo  did 
tend  the  Kernel,  as  to  diake  the  Skin  of  it  ready  to 
burd,  which  is  called  Blowing  *,  and  then  fuch  Malt 
feldom  fails  of  having  many  Corns,  with  a  bitterifh* 
brown,  burnt  Flour.  Whereas  good  brown  Malt,  that 
fome  Madders  make  for  their  neighbouring  Country 
Cudomers,  is  twelve  Hours  in  drying,  and  turned 
once  in  three.  A  Perfon  told  me,  that  he  gave  thirty 
Shillings  a  Quarter  for  Barley,  and  fold  the  Malt  made 
with  the  fame  at  twenty-five,  and  got  more  by  it  than 
any  he  ever  had  fold,  fo  great  was  the  Increafe  caufed 
by  thus  hollowing  the  Barley  Corn.  This  made  a  great 
Vender  of  Malt  Liquors  fay,  there  has  been  but  little 
good  Drink  brewed  fince  thefe  Plate  and  Wire  Kilns 
have  been  invented.  Contrary  to  this  too  quick  Way 
is  the  flow  Cockle-Oad  Kiln,  which  dries  Hops  or 
Malt  with  hot  Air,  the  fweeted  of  any  Way  •  and  that 
by  Means  of  the  four  cad  Irons,  I  wrote  of  in  my  la  ft 
Book*  in  which  they  burn  common  Sea- Coal*  whofe 

S  3  foul. 


254  0/  Barley  in  General , 

foul,  often  five  Smoke  is  conveyed  away  by  a  Chimney 
over  their  Mouth,  through  Flews  of  Brick-Work, 
fattened  to  the  Sides  of  the  Walls,  which  encompafs 
the  Hair-Cloth-Wooden-Kiln  :  The  only  Objedion  is, 
that  this  is  too  tedious  a  Way,  and  therefore  more 
chargeable  than  others,  and  the  rather,  becaufe  the 
Flews  mutt:  be  opened  to  be  cleared  of  their  Soot  once 
a  Month  ;  but  what  is  this  five  or  ten  Shillings  Charge, 
perhaps,  fix  Times  a  Year,  and  fomewhat  a  flower 
drying  than  the  common  Way,  in  Companion  of  mak¬ 
ing  feme  hundred  Quarters  of  Malt,  in  one  Seafon, 
in  an  excellent  fweet  Condition,  An  eminent  curious 
Gentleman  faid,  if  he  could  enjoy  a  wholefome,  fine, 
pleafant  Malt  Liquor,  he  would  not  grudge  the  Charge 
of  having  his  Barley  picked  Kernel  by  Kernel,  and  his. 
Malt  dried  in  the  moft  cottly  Manner,  He  alfo  was  a 
nice  Perfon,  that  had  his  Malt  dried  on  Leads,  thro2 
Glals  Windows,  by  the  Sun  only  ;  as  it  was  performed 
by  one  in  Sujfex.  Another  in  Warwickshire  did  it  open¬ 
ly  on  the  Leads  of  a  Church  *,  yet  Malt  may  be  too 
flack,  as  well  as  too  high  dried,  and  then  neither 
have  their  Cure  ;  therefore,  to  be  at  the  greater 
Certainty,  the  Amber  Malt  is  in  the  greater  Efteem 
with  fume.  The  bett  Pale  Malt  is  dried  with  Coak, 
Charcoal,  or  Welch  Coal,  or  with  Coak  and  Welch 
Coal  together,  and  the  bett  Brown  with  Wheat  Straw, 
The  bell:  Coak  is  made  at  the  Pits,  Becaufe  there  the 
Coal  is  biggett,  and  fo  the  largett  Welch  Coal  exceeds 
the  fVnaller  Sort;  fome  think  the  finett  Sort  of  the  lat¬ 
ter  comes  from  Laur ana-Creek^  in  Mi Iford- Haven,  out 
of  the  Lord  Cornwallis's  Eftate  there,  and  is  the  hea- 
viett,  by  being  Laden  with  Block-Tin,  with  which  it 
abounds,  will  heat  quicker,  and  laft  longer  than  any 
other  Sort.  Some  Maitfters,  to  improve  the  fmall  Sort 
of  Welch  Coal,  flit  it  thro2  an  Oat-Ridder,  then  work 
it  up  with  Water,  in  Shape  of  a  Brick,  and  dry  it  in 
an  Oven.  So  in  Nottfnghamjhire  they  lift  their  fmalleit 
Pit  Coal,  and  work  it  up  with  Cow-Dung,  in  Form  of 
Bricks,  in  the  Summer  Time  5  and  in  Winter  they  dry 
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their  Malt  with  them,  but  thefe  are  inferior  Fuels  to 
the  large  Coal  or  Coak.  Wood  Fuel  is  made  ufe  of  in 
fome  Kilns,  which  though  it  yields  a  bad  Smoke,  that 
gives  an  unpleafant  Tang  to  the  Malt,  and  its  Drink, 
yet,  by  Skill  in  the  Management  of  it,  its  unpleafant 
Quality  may  be  much  leffen’d.  At  Beaconsfield  I  have 
tailed  a  tolerable  good  common  Ale,  brewed  with  a 
Mixture  of  fix  Bufhels  of  pale  Malt,  dried  with  Coak, 
and  feven  Bufhels  of  brown,  dried  with  Beech  Wood. 
Others  again,  will  dry  a  light  Amber  Malt,  with 
fome  Coak,  and  fome  Beechen  Billet- Wood  burnt 
together,  and  of  this  I  have  drank  good  Butt-Beer  at 
Newbury  ;  others  burn  Welch  Coal  and  Wood  together. 
When  Wood  is  employed  this  Way,  the  (boner  it  is 
cleaved,  the  fooner  the  Sap  will  dry  out,  and  the  iefs 
it  will  fmoke  ;  for  which  Reafon,  fome  prefer  the 
fmall  Rrufh  Wood.  A  great  Maltfter,  near  Southamp¬ 
ton,  affured  me,  that  he  found  two  Year  old  Haile 
make  as  good  pale  Malt  as  any  Fuel,  becaufe  the  Bark 
is  thin  ;  next  to  this,  he  faid,  is  two  Year  old  Beechen 
Billet,  and  the  next  Afh ;  but  this,  having  a  thicker 
Rind,  is  apt  to  bum  blacker,  and  fo  is  Oak.  In 
fome  Parts  of  Kent ,  the  Afp  is  in  great  Efteem,  for 
this  Purpofe,  becaufe  it  does  not  fplit  or  crack  like 
Oak,  and  fome  others.  Charcoal  makes  the  whiteft 
Malt,  but  has  the  flrongeft  Sulphur,  and  therefore 
gives  a  Tang;  Welch  Coal  is  better,  and  Coak  befl  of 
all,  but  are  both  liable  to  the  fame  Objection.  Wheat- 
Straw  under  a  Flair-Cloth  is  reckoned  the  bed  Fuel 
by  mod,  Rye-Straw  next,  and  Wheat-Haulm  worfe, 
becaufe  it  is  often  got  in  damp,  with  V/eeds,  Mofs, 
and  Dirt  ;  Fern  indifferent ;  Furz  not  fo  good  ;  Oat- 
Straw  burns  away  prefently  ;  Barley-Straw  does  the 
fame,  and  fmothers  too  much  ;  Fern  is  almoft  as  good 
as  Wheat-Straw,  provided  it  is  mowed  the  Beginning 
of  Auguft ,  when  it  is  brown-headed  and  full  ripe ;  then 
it  mull  be  turned  once  or  twice,  and  houfed,  and  ufed 
the  fird  Year  ;  but  if  it  is  two  Year  old,  and  well  pre¬ 
ferred,  few  can  know  the  Difference,  if  it  is  managed 
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right  in  burning.  Wheat-Straw,  indeed,  mufl  6e  al¬ 
lowed  the  fweeteft  of  all  foft  Fuels,  and  exceeds  its 
Stubble,  becaufe  that  grows  neareft  the  Ground,  and 
has  the  largeft  Knots,  and  the  more  Knots  the 
more  Sap,  and  confequently  the  more  Smoke  *,  and, 
when  it  lodges  Dirt,  Wets,  and  Weeds,  it  becomes 
ftill  worfe,  but  if  well  got  in,  it  is  good  Fuel.  In  the 
Ifle  of  Thanet  they  leave  it  the  longeft  I  ever  faw  any* 
and  that  on  Purpofe  to  enjoy  the  more  Barn-Rcom  for 
their  Grain,  and  make  it  more  ferviceable  for  drying 
Malt,  thatching  Houfes,  and  Stacks  of  Corn.  Rye- 
Straw  is  near  the  Nature  of  Wheat-Straw,  and  makes  a 
ftrongFire.  Some  account  Barley-Straw  a  good  Fuel* 
becaufe  it  is  a  weak  one;  and  the  weaker  the  Fuel, 
they  fay,  the  fweeter  it  dries  5  but  one  Load  of  Wheat- 
Straw  will  go  further  than  two  or  three  Loads  of  this. 
Furz  is  too  fierce  a  Fire,  and  its  Stalks,  being  large, 
retain  a  confiderable  Deal  of  Sap,  which  renders  it  of 
ill  Confequence  to  the  Malt.  Beechen  Billet,  if  laid 
abroad  in  a  Stack,  the  hrft  Year,  and  houfed  the  fe- 
cond,  will  burn  with  little  Smoke.  Oaken  Wood 
fmokes  and  blacks  the  Malt,  but  ‘by  feveral  Years  ly¬ 
ing  abroad  in  a  Stack,  the  Sap  will  be  wafted,  and  do 
lefs  Damage.  In  fome  Places  they  dry  Malt  with  Peat, 
and,  at  a  certain  Town,  a  Perfon  had  a  Contrivance  to 
dry  with  burnt  Clay,  without  Smoke.  Coak  and 
Welch  Coal  give  a  fine  Coat  to  Malt,  or  elfe  many 
would  not  make  Ufeof  them,  becaufe  of  their  Sulphur. 
Some  out  of  a  curious  Fancy  have  made  a  Reed  of  their 
Wheat-Straw  for  drying  Malt,  becaufe  the  Ears,  be¬ 
ing  full  of  Chaff,  would  elfe  burn  with  a  little  offen- 
five  Smoke  *,  but  Threfhing  it  firft  foundly  fupplies  that, 
and  foftens  the  Knots.  In  Kent  and  Surrey ,  it  is  com¬ 
mon  to  put  the  decayed  Hop  poles  under  Shelter  for 
two  Years,  and  then  burn  them  to  dry  Malt,  and 
thefe  they  call  a  good  Fuel,  and  likewife  old 'dried 
Crab,  Apple,  and  Beech  Wood.  At  a  certain  great 
Town  in  Suffix ,  a  common  Brewer  and  Maltfter  dries 
his  pale  or  light  Amber  Malt  on  a  bare  Tin-plate  Kiln, 
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with  Charcoal,  and  now  and  then  an  old  Beechen  Bil¬ 
let  with  it :  for  this  Perfon  refufes  a  Hair-Cloth,  al¬ 
ledging,  he  is  of  Opinion,  that  it  gives  the  Malt  a 
Fox’d  Tang.  But,  as  I  have  before  hinted,  the  fined 
Way  of  drying  Maks  (the  pale  Sort  efpecially)  is  to 
do  it  in  a  Cockle-Oad-Kiln,  with  Sea  Coal  burnt  in  a 
Ched  of  four  Irons,  which  heats  the  Air,  and  dries  the 
Malt  *,  to  which,  to  make  a  quicker  Difpatch,  fome 
will  add  other  Fuel  near  the  Ched,  and  I  mud  needs 
fay,  that  this  excellent  fweet  Way  ought  to  be  fo  far 
encouraged  as  to  make  it  more  common,  that  we  may 
enjoy  more  healthful  and  pleafant  Liquors,  than  at  this 
Time  we  do ;  not  but  that  the  Drying  Malt  by  only 
the  Sun  is  certainly  the  cleaned  Way  of  all  others ;  but 
then  the  fame  hot  Seafon  will  not  admit  of  its  being- 
prepared  for  fuch  Drying.  I  have  heard,  that  the  lad 
Making  of  a  Floor  of  Malt  has  been  dried  on  the  fame 
Place,  by  turning  it  often,  and  laying  it  very  thin,  fo 
that  it  has  bore  Grinding  $  this  was  told  me  byaGem 
tleman,  who  drank  of  the  Drink  made  from  the  fame 
Malt.  The  Stone-Kiln  is  now  much  in  Ufe  in  fome 
Parts  of  Wiltjhire ,  for  Drying  Malt  on  that,  and  a 
Hair-Cloth  over  it,  as  performing  the  Work  witli  lels 
Fire  *,  but  fome  objedl,  that  they  can’t  check  it  fo  foon 
as  others.  There  is  fuch  a  difagreeable  Sulphur  in  Elm, 
that  the  Smoke  of  it  is  very  pernicious,  if  employ’d 
in  drying  Malt,  and  therefore  it  is  every  where  reject¬ 
ed.  In  fome  Parts  of  the  Ead,  they  light  their  Fire 
in  an  Oven  with  Broom  and  Sticks,  kill  it  is  hot 
enough,  when  they  throw  in  their  Newcaflle  Coal  into 
an  open  Oven,  and  burn  it  twelve  Hours,  into  a  Coak, 
in  which  Time  it  will  become  a  perfect  Cinder,  fit  to 
take  out,  and  will  then  be  all  in  a  Cake,  which  they 
break  and  divide  into  pretty  large  Pieces  with  an  Iron- 
Peal  for  their  Ufe  *,  when  one  Oven-ful  is  drawn, 
they  charge  it  again,  and  fo  on  ;  with  this  Cinder  on 
Iron  Bars  they  dry  their  pale  Malt,  and  their  Brown 
with  Newcaftle  Coal  in  a  Cockle-Oad.  Pale  Malt 
efpecially  will  be  damaged,  if  the  Fire  is  made  too  hot 
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at  firft,  for  then  It  enters  into  the  Body  of  the  Kernel 
too  foon  ;  but  by  drying  it  about  half  the  Time  with 
a  gentle  Heat,  and  then  increafing  it  gradually  the  reft 
of  the  Time,  the  Fire  cannot  hurt  the  Malt;  and  it  is 
a  general  Rule,  among  the  beft  Artifts,  for  the  Improve¬ 
ment  of  this  Sort,  as  well  as  the  reft,  to  give  it  a  brifker 
Fire,  the  laft  Flour,  in  order  to  mellow  it,  make  it 
keep,  give  the  Drink  a  good  Reliih,  and  caufe  it  to 
be  fine  the  fooner :  On  the  contrary,  if  pale,  amber, 
and  brown  Malts  have  only  one  Sort  of  Heat  to  the 
laft,  the  Drink  will  be  flat  and  deadiih.  And  now 
being  on  the  Subject  of  Malts,  I  fhall  here  take  No¬ 
tice  of  a  Make-fhift  Way,  as  it  is  pra&ifed  in  fome 
Parts  of  Wales.  They  wet  the  Barley  at  Home,  and  in 
feveral  Tubs,  with  a  Stick  or  Plug  in  the  Middle  of 
each,  and  a  wicker  Bafket  about  that,  as  in  a  Mafh- 
Tub,  to  let  the  Liquor  out  at  Pleafure ;  when  they 
have  changed  the  Water  once  or  twice,  and  it  is  foak’d 
enough,  they  draw  the  Water  from  it,  and  leave  it  a 
Night  to  drain;  then  they  take  it  out  and  let  it  lie  in 
an  Heap,  on  a  Floor,  over  a  Kitchen  to  fpire ;  next 
they  ipread  and  turn  it  feveral  Times,  then  ridge 
it  up :  Thus  if  the  Weather  is  warm  they  turn  it  three 
or  four  Times  a  Day,  at  laft  they  fend  it  to  be  dried 
at  the  Kiln;  if  the  Weather  is  moderate,  they  are 
three  Weeks  about  it  in  all.  This  Way  an  Innkeeper 
followed  at  Llanfawell ,  in  Caermartbenjhire^  who  thus  has 
made  ten  Bufhels  of  Malt  at  a  Time.  In  buying  Malts 
take  Care  the  A  ere -Spire  be  not  run  out  too  much, 
for  then  the  Spire  will  fill  the  Builiel  too  foon,  and 
drink  up  the  Wort  inftead  of  increafing  it;  for  this 
has  been  kept  on  for  that  Purpofe  by  fome,  who,  to  do 
it  the  more  effectually,  have  fprinkled  Water  on  the 
Malt,  to  make  it  hold  on  ’till  it  was  put  into  Sacks: 
The  Root-fp.  re  like  wife  will  be  fo  many  Tails  to  in- 
creafe  the  Meafure,  but  this  laft  being  coarfer  than  the 
other  it  is  eafier  perceiv’d.  Right  Malt  fhould  only 
juft  fp  out  up  with  the  Acre-fpire,  but  when  ’tis  run 
out  too  far,  and  then  broke  off,  the  Kernel  will  be 
3  bunchy 
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bunchy  at  the  Enel ;  yet  it  is  neceffary  that  the  Root- 
fpire  firft,  and  then  the  AcreTpire  fhould  fnoot  from 
the  Middle  of  the  Barley  Corn,  each  a  contrary  Way, 
and  in  a  true  Degree,  elfe  it  can5t  be  made  into  good 
Malt  •,  but,  above  all,  take  Care  you  are  not  impofed 
with  wevilly  Malt. 

A  further  Account  of  the  Wevil  or  Whoof  its  Mi f chief 
and  Remedy.— At  Winchefter ,  they  call  this  Infect,  Pope , 
Black-bob ,  or  Creeper  ;  about  twenty  Years  ago,  when 
they  had  none  other  than  brown  Malt  here,  if  they  had 
a  Wevil  in  it,  and  it  was  known,  no  Body  would 
drink  the  Beer  that  was  made  of  it  ,  but  now  they 
have  got  into  the  Ufe  of  pale  Malt  in  General,  they 
are  much  infefted  with  them,  from  the  Moiffure  and 
Heat  that  accompany  its  flack  Drying.  By  taking  off 
the  Top  of  the  Heap  to  grind  fir.lt,  the  Breed  of  the 
Wevil  is  much  prevented,  becaufe  all  Sweat  rifes  moft 
to  the  Top ;  and  if  they  have  taken  the  Malt  Heap, 
another  and  better  W ay  is,  to  let  ftich  Malt  run  out 
of  a  Loft  on  a  Wire-fcreen,  handing  fomewhat  Hoping, 
which  will  let  the  Duft  and  Wevils  through  it,  and, 
as  they  fall  upon  the  Floor,  they  mu  ft  be  carefully 
fwept  up  and  killed,  and,  if  any  fhould  efcape  and 
creep  up  the  Walls,  they  rnuft  be  ferved  in  like  Man¬ 
ner,  and,  if  Occafion  requires,  this  Method  rnuft  be 
repeated  ;  and  by  this  you  may'deftroy  them  all,  as  a 
great  Maltfter  of  my  Acquaintance  does,  and  who 
thinks  this  the  belt  Way  of  all  others :  And  indeed 
all  Maks,  that  are  kept  in  large  Quantities,  fhould  be 
thus  ferved  at  leak  twice  in  a  Year,  if  it  were  only  to 
preferve  it  from  the  Heat  of  Duft,  and  from  the  Breed 
of  the  Wevil  :  For  their  Deftrudtion  ought  to  be  em 
deavoured  with  the  utmoft  Diligence,  fince,  as  Dr. 
Cromwell  Mortimer ,  Secretary  to  the  Royal  Society, 
told  me,  the  Wevil  is  fomewhat  of  the  Nature  of 
Cantharides ,  for,  if  applied  Poultice-wife,  they  will 
raife  a  Blifter  like  them,  and  caufe  a  Strangury,  from 
the  great  Plenty  of  Animal  Salts  thefe  fmall  poifon- 
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ous  Infers  abound  with  ;  but  of  thefe  I  have  wrote 
more  largely  in  my  three  former  Books. 

A  Person  fent  a  Parcel  of  Malt  out  of  the  Country 
that  was  very  much  eaten  by  the  Wevil,  and  refufing 
a  low  Price  for  it  by  the  Fadtor  in  London ,  it  was  kept 
fo  long,  that  it  was  fold  for  four  Shillings  a  Quarter  to 
give  the  Hogs,  for  the  Wevil  had  eaten  out  moft  of  its 
Flour.  At  a  certain  Town  about  28  Miles  from  Lon - 
don^  an  Innkeeper  had  twenty  Sacks  of  Malt  fent  in 
from  the  Maltfter  for  his  Brewing  5  but  not  ufing  it 
prefen tly,  the  Wevil  became  fo  predominant,  that 
they  appeared  in  vaft  Numbers  on  the  Outfide  of  the 
Sacks,  which  put  the  People  into  fuch  a  Concern,  that 
they  had  all  the  Malt  new  fereen’d,  and  got  a  Bufhel 
of  Wevils  from  it,  which  they  carried  into  a  Field 
and  burned.  They  faid,  the  Malt  look’d  white  to 
the  Eye,  though  mod;  of  the  Flour  of  the  Kernel 
was  eaten  out  by  the  Wevil ;  and  that,  where  the  We¬ 
vils  are  in  confiderable  Numbers  among  Malt,  both 
ft rong  and  fmall  Drink,  made  of  the  fame,  will  very 
much  intoxicate,  caufe  a  moft  violent  Head-Ach,  and 
make  the  Perfon  grievoufly  fick,  as  many  of  the  Inha¬ 
bitants  in  this  Town  find,  by  woeful  Experience;  for 
here  is  little  other  Malt  to  be  had  but  what  is  da¬ 
maged  more  or  lefs  by  the  poifonous  Wevil.  A 
Maltfter,  wbo  kept  his  Malt  two  Years  by  him  in  hopes 
of  a  rifing  Market,  had  the  Misfortune  this  wet  Sum¬ 
mer,  1739,  to  have  a  little  Rain  come  through  the 
Thatch  on  the  Malt-Heap  ;  but  it  was  not  long  be¬ 
fore  the  Moifture  bred  the  Wevil,  that  he  could  not 
prevent  increafing,  but  by  often  fereening  it,  and  lay¬ 
ing  it  very  (hallow  on  the  Floor  to  keep  it  cook 
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NEAR  and  below  Kingfton ,  in  the  River  of  'Thames , 
there  are  feveral  Rufhy,  Willow,  and  Ozier  Plan¬ 
tations,  or  Eights  as  they  there  call  them,  which  about 
Lammas  Time  rot  and  Ihed  their  Seed,  and  in  Time 
their  Leaves.  It  is  then  this  River  Water,  in  thefe 
Parts,  is  fo  faint  and  fickifh,  that,  if  it  is  not  fkim- 
med,  boiled,  hopped,  and  worked  well,  the  Drink 
will  prefen tly  four. 

At  CoJJum  near  Portfmouth ,  they  have  a  brackifh 
Water,  caufed  by  the  Ouzing  of  the  Sea- water.  A 
Barber,  coming  here  to  live,  heated  it  in  cold  Weather, 
to  make  it  lather  as  ufual,  but  to  his  Surprize  he  found 
it  would  not,  till  he  boiled  it  half  an  Hour,  and  then 
it  lathered  well;  yet^at  Peters  fields  which  is  an  Inlands 
Town,  they  are  of  Opinion,  the  more  they  boil  their 
foft  Water,  the  harder  it  becomes,  becaufe  they 
fay,  the  foft  Parts  fly  away  in  Vapour,  and  the  fa- 
line  hard  Parts  fettle,  and  are  the  fame  that  cruft  the 
Pot  and  Kettle  :  Nor  is  any  Water  without  feme 
Share  of  Salt  in  it,  though  Rain  Water  has  the  leaft 
of  all  ;  and  even  this  has  been  found  by  Experience 
(as  Dr.  Godfrey  obferves)  to  keep  forty  Years,  that 
was  at  fir  ft  catched  in  a  Glafs  Vefifel,  and  never 
buffered  to  ftand  near  any  Vegetable,  and  it  was  believ¬ 
ed  would  have  kept  longer.  So  diftilled  Water  has 
kept  good  ten  Years  in  Glafs,  and  this  was  thought 
likewife  would  have  kept  longer,  had  it  been  tried. 
It  has  been  further  obferv’d,  that  all  Water  naturally 
breeds  a  Muff,  which  is  a  Sort  of  Mufhroom,  and  is 
cured  by  Boiling.  Of  this  Element  we  ought  in  fhort 
to  be  moft  careful,  becaufe  it  is  the  only  Catholick 
Nourifhment  of  all  Vegetables,  Animals,  and  Mine¬ 
rals  ;  therefore  at  King  ft  on ,  at  this  Time  of  the  Year, 
they  refufe  the  Thames  Water,  though  it  conies  up  to 
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their  Town,  and  brew  with  another  fmall  River  Wa¬ 
ter,  that  comes  to  them  out  of  the  adjacent  Country. 
So,  at  Ipfwich ,  their  Well-water,  in  the  lower  Part 
of  that  Town,  is  tinclured,  about  Michaelmas  and 
Allhollantide ,  from  the  Sea-water  and  muddy  Shore 
which  lies  near  it,  that  unlefs  they  firft  boil  it  very 
well,  and  their  Worts  foundly  afterwards,  their  Drink 
•will  neither  work  kindly  nor  take  pleafant ;  and  forne 
on  this  Account  have  been  forced  to  brew  their  Worts 
over  again  with frelh  Malt,  to  make  their  Sixpenny  brown 
Butt  Beer  thoroughly  cured,  otherwife  it  would  not 
keep  a  Month  together  fweet,  and  yet  with  fuch  good 
Management  I  have  drank  excellent  Sixpenny  Butt 
Beer  here.  To  foften  fuch  Water,' put  Wheat  Bran 
with  it  into  the  Copper  and  it  will  foften  it  beyond 
any  Thing.  At  another  Place  near  the  Salt-water, 
their  common  brewing  Water  is  fo  brackifh  and  fharp, 
that  they  are  obliged  to  boil  their  Wort  feveral  Hours, 
elfe  it  will  kink  in  a  Week’s  Time.  The  Thames  Wa¬ 
ter  at  London  is  fattened  by  the  Walkings  of  Hills  and 
the  Sullidge  of  Streets,  which  give  it  a  thick  Body  and 
muddy  Take,  and  therefore  it  fines  well,  and  makes 
nick  Drink  with  lefs  Malt.  At  Chard  in  Somerfietjhire , 
at  the  upper  Part  of  this  Town,  there  arifes  out  of 
a  flinty  Rock  fo  foft  and  fpirituous  a  Water,  that  it 
will  prelently  raife  a  Lather  over  the  Tub  ;  And  there¬ 
fore  they  allow  but  eight  Bufhels  of  Malt  to  make  one 
Hogfhead  of  their  Butt  pale  Beer,  which  they  fell  at  4  d. 
a  Quart,  when  at  Elminfter ,  three  Miles  dikant,  their 
Water  is  lb  much  the  worfe,  that  they  allow  nine 
Bufhels  to  a  Hogfhead,  and  fell  it  for  5  J.  a  Quart, 
though  not  fo  good  as  the  Chard  Beer,  in  my  Opi¬ 
nion. 

Degrees  of  Heat  in  JVatcr  tifed  for  the  firft  Mafihing . 
♦ — Hot  Water  or  Liquor,  for  Amber  or  brown  Malt, 
by  many  is  taken  three  Degrees  this  Side  boiling  : 
That  is,  when  the  Water  is  very  hot  and  the  Fire 
Birred  ;  if  then  there  arife  a  white  Cloud,  it 
is  Time  to  let  it  run  on  the  Malt,  or  better,  flrk 
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into  the  falfe  Bottom.  And  for  pale  Malt  the  Water 
is  heated  into  the  next  higher  Degree  of  Heat,  which  is 
when  the  Water  appears  in  fmall  globular  Particles  or 
little  Bubbles  which  arife  on  the  Top,  and  then  it  is 
juft  Time  to  let  it  run  into  the  falfe  Bottom,  or  on 
the  Malt,  for  on  this  firft  Liquor  depends  the  chiefeft 
Part  of  Brewing.  Old  Malt  requires  the  Liquor  to  be 
taken  fharper  than  for  new,  becaufe  the  Old  is  more 
refinous  and  of  a  clofer  Texture  than  the  New. 
In  fome  Places  in  the  North,  they  are  apt  to  blink  or 
give  a  little  fourifh  Tafte  to  their  Drink,  by  taking 
their  Water  in  too  low  a  Heat,  efpecially  in  cold 
Weather.  In  fome  Places  in  the  Eaft,  they  generally 
heat  their  firft  Water  juft  fit  to  fcald  a  Flog,  and  then 
let  it  run  into  the  falfe  Bottom,  and,  after  ftirring  the 
firft  Mafh  half  an  Hour,  they  let  it  ftand  three  Flours  j 
the  next  Liquor  they  take  boiling  hot,  the  third  the 
fame  for  brewing  their  Butt  light  brown  Beer,  or 
what  they  there  call  Nog,  which  they  fell  at  Fivepence 
and  Sixpence  a  Quart ;  for  it  is  a  Maxim  amongft  them, 
that,  if  they  can  take  their  firft  Liquor  right,  they 
clonk  fear  miffing  any  of  the  reft.  A  Country  com¬ 
mon  Brewer,  of  my  Acquaintance,  never  ufes  above 
three  Liquors  for  his  Strong  Beer ;  but  there  are  feve- 
ral  of  the  great  Brewers  who  ufe  no  lefs  than  five. 

The  Norfolk  Brewing.— Here  it  is  common  to 
brew  Forty- two  Bufhels  of  Malt  at  a  Time  by  Inn¬ 
keepers,  for  making  three  Barrels  of  Sixpenny  brown 
Butt  Beer  or  Nog,  and  upon  the  fame  Goods  three 
Barrels  of  Ale,  and  three  of  Small  Beer  5  twelve 
Pounds  of  Hops  are  allowed  for  boiling  with  the  Firft, 
the  fame  Hops  ferve  again  for  the  Ale,  and  the  fame 
again  for  Small  Beer  *,  the  ftrongeft  Wort  fome  boil 
four  Hours,  the  Ale  two,  and  the  Small  Beer  one ; 
here  they  lay  a  great  Strefs  on  the  Flop,  as  believing 
its  Strength  not  only  preferves  the  Beer,  but  faves 
Malt.  Some  are  fuch  Votaries  for  Wheat-malt,  that 
they  fay,  four  of  this  will  go  as  far  as  fix  of  Barley-malt, 
becaufe  it  contains  much  more  Flour,  and  is  of  a  finer 
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Nature  than  the  other  :  Smutty  Wheat  is  alfo  fome- 
times  ufed,  becaufe  it  is  cheap,  and,  after  it  is  diverted 
of  its  Smuttinefs  in  Malting,  makes  good  Drink.  At 
Saxmundham ,  Norwich ,  Attleborough ,  &c.  I  have  drank 
a  fine,  light,  brown  excellent  Nog  or  Butt  Beer ; 
but  as  to  their  Ale,  I  think  it  is  the  worft  I  ever  met 
with  ;  and  no  Wonder,  fince  it  is  made  from  the  dirty, 
phegmatic,  refufe  Malt  and  Hops,  for  fo  are  the  Na¬ 
tures  of  thefe  Vegetables  after  their  firft  Spirit  is  ex¬ 
tracted  or  drawn  out  of  them,  and  which  confequently 
renders  them  very  unwholefome  to  the  Body  of  Man  ; 
hard  Cafe  then  it  is,  where  no  other  Sort  than  fuch 
Ale  can  be  bought  by  the  weary  Traveller  :  Oh  ! 
what  Advantage  accrues  to  many  Publicans,  merely 
through  the  Neceflity  or  Ignorance  of  their  Cuftomers, 
whereby  they  are  licenfed,  as  it  were,  to  brew  and 
vend  all  the  Year  great  Quantities  of  unhealthy,  dirty, 
infipid  or  Yeaft- beaten  Ale  and  Small-Beer,  to  the 
Shortening  of  many  Lives.  This  Cafe  is  fomewhat 
parallel  to  that  of  the  Suffolk  Dairy,  where  they  make 
nhe  belt  Butter,  there  they  make  the  worft  Cheefe. 

Briftol  Ale  and  Beer. — Here  they  are  under  the 
Inconveniency  of  an  indifferent  Spring-water,  occa?- 
lioned  by  its  lying  near  the  Salt-water,  and  yet  they 
brew  a  good  Sort  of  Ale  and  Beer.  In  many  Places 
of  this  City  they  draw  their  common  brown  Ale  in 
Decanters,  at  Fourpence  a  Quart,  and  it  is  a  pretty 
clear  mild  Drink ;  and  fome  of  their  beft  Beer  is  ex¬ 
ceeding  light  and  pleafant.  Thefe  People,  I  muff  fay 
in  their  Praife,  are  generally  very  induftrious,  and 
willing  to  be  informed  of  any  Thing  that  may  tend 
to  the  Improvement  of  ufeful  Arts  and  Sciences. 

Rochefter  Beer. — Here  they  have  rather  a  better 
Water,  which  they  life  in  brewing  a  heavy  ftrong  Butt 
brown  Beer,  which  is  potent  enough,  if  that  would 
do,  to  keep  off  the  Seizure  of  an  Ague  :  But  Woe  be 
to  the  Patient,  if  he  can  get  no  other  than  fuch  Drink 
in  the  hot  Fit ! 
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A  certain  Welch  Woman's  Way  of  Brewing  a  Hog- 
Jhead  of  Beer .  She  has  two  Coppers,  that  will  hold  a 
Barrel  or  more  each,  and  two  Mafh-Tuhs  ;  when  the 
Water  is  juft  ready  to  boil,  fhe  takes  out  a  Pailful  and 
throws  it  into  the  Tubs  to  feafon  them  ;  next  fhe  flac~ 
kens  the  Fire  and  puts  over  a  Pailful  of  cold  into  the 
Copper  to  temper  it,  for,  if  it  goes  over  too  hot,  it 
will  bind  inftead  of  opening  the  Pores  of  the  Malt,  and 
fpoil  the  Drink  ;  then  fhe  puts  a  Pailful  or  two  of  this 
hot  Water  into  a  Tub  and  a' Bufhel  of  the  beft  pale 
Malt  on  that,  which  fhe  ftirs  well  and  then. puts  it  into 
the  Mafh-Tub,  and  fo  on  till  all  is  thus  mixed,  except 
Half  a  Bufhel  ;  this  Method  is  to  keep  the  Malt  from 
balling,  and  get  as  much  Goodnefs  out  of  it  as  fhe  well 
can  in  a  fhort  Time,  for,  if  one  Ball  of  dry  Malt  is 
left  in  it,  it  will  four  all  the  reft  :  Then  fhe  mafhes 
altogether,  which  when  done,  fhe  puts  over  the  refer- 
ved  Half  Bufhel  as  a  Mantle  or  Cap,  and  then  fhe  lets 
it  ftand  three  Hours  with  a  Covering  over  the  Tubs. 
Now  here  are  fix  Bufhels  of  Malt  in  the  firft  Mafhing- 
Tub  and  eight  in  the  other  *  and  it  is  fo  order’d  that 
the  eight  Bufhels  are  mafhed  an  Hour  later  than  the  firft, 
becaufe,  as  foon  as  the  firft  Wort  is  ready  to  boil  or 
juft  boiled,  fhe  lades  it  over  the  eight  Bufhels  a  little 
at  a  Time,  and  lets  it  run  off  on  about  twelve  Pounds 
of  Hops  till  fhe  has  her  whole  Quantity,  which,  when 
boiled  with  the  Hops  about  a  Quarter  of  an  Hour,  flie 
puts  in  a  Bowl  of  cold  Wort,  and  in  a  little  Time  after 
another ;  thefe  Parcels  of  cold  Wort  will  foon  make 
all  of  it  break,  and  that  fometimes  in  lefs  than  Half  an 
Hour;  and  then  the  Flakes  arife,  which  is  the  oily 
Part  of  the  Malt  caufed  by  the  igneous  and  fharp  Par¬ 
ticles  of  the  Fire  and  Hop,  for  no  Wort  will  break  fo 
foon  without  Hops  as  with  them  ;  thus  fhe  proceeds 
by  alternate  Heatings  and  Boilings  of  Water  and  Wort 
and  Mafhings  till  fhe  has  her  Quantity,  without  being 
hinder’d  of  having  her  Water  and  Wort  ready  in  due 
Time,  as  is  commonly  wanting  where  there  is  but  one 
Copper  to  one  Mafh-Tun.  This  Drink  fhe  keeps 
one  Year  before  it  is  tapped, 
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A  finall  Brewer's  Method  to  free  his  Hops  from  the 
boiling  Wort  at  Pleafure .  At  Barking  in  Surry,  a  Per- 
fon  makes  ufe  of  a  thick  iron  Hoop  about  two  Feet 
wide,  and  a  Net  fattened  to  the  fame  two  Feet  deep, 
with  four  finall  Cords  tied  to  a  larger  one,  by  which 
with  the  Help  of  a  Pulley  he  draws  the  Net  and  Flops 
out  of  the  Wort  at  Pleafure,  in  order  to  boil  his  Wert 
longer  alone,  till  it  is  curdled  and  broke  enough. 

The  Bridgwater  Way  of  Braving .  Some  boil  their 
Wort  and  Hops  an  Flour,  others  till  the  Hops  are  all 
funk,  for  longer  they  fay  thickens  and  gives  a  high 
Colour  to  their  pale  Butt  Beer,  and,  the  thicker  it  is, 
the  longer  it  is  fining  in  the  Cafk  ;  after  the  Hops 
have  been  ufed  in  their  Strong  Drink,  they  throw 
them  away,  as  every  one  fhould  do.  and  ufe  their  next 
fmall  Wort  inftead  of  the  firft  Water  for  brewing  Ale 
or  more  Strong  Beer  from  frefli  Malt,  which  they  call 
Doubling. 

The  Elminfter  Way  of  Brewing.  Here  they  brew 
all  their  Oblober  Butt-Beer  with  pale  Malt,  and  here 
the  Publican,  who  brews  his  own  Drink,  allows  nine 
or  ten  Bufhels  to  the  Hogfhead,  and  five  Pounds  of 
Hops  *,  to  a  Hogfhead  of  Ale  eight  Bufhels  of  Malt, 
Half  pale  and  Half  brown,  and  two  Pounds  of  Hops 
in  Winter,  and  three  in  Summer.  Here  they  work 
their  ftrong  Drink  altogether  in  the  Cafk  during  .the 
Summer  Seafon,  and  not  firft  in  the  Tun,  as  believing 
fuch  open  Working  lofes  too  much  of  the  Spirit  of  the 
Liquor,  and  makes  it  poor  and  flat1;  but  in  Winter 
they  ferment  a  little  firft  in  the  Kive  or  Tun  to  put  to 
the  Wort  in  the  Barrel,  from  whence  moft  of  the  Yeaft 
will  work  out.  Here  they  lodge  the  h'ully  Part  of  a 
Bufhel  of  Malt  about  the  Plug  or  Ba.fket  in  the  Middle 
of  their  Math-Tub,  and  the  floury  Part  of  the  fame 
Bufhel  they  ufe  in  Capping,  and  Jay  it  all  over  the 
Top  ;  otherwife,  when  they  brew  with  fome  Sort  of 
new  Malt,  they  fay  they  cannot  make  the  hot  Water 
run  fine  enough  through  the  fame,  and  becaule  the 

Flour 
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Flour  of  all  Malt,  efpecially  if  it  is  ground  very  final  15 
is  apt  to  wadi  to  the  Plug-Bafket,  and  thereby  caufe 
a  foul  Wort  to  run  off.  Here  they  believe  that  Boiling 
Worts  and  Hops  too  long  makes  the  Drink  thick,  flat, 
and  heavy *,  becaufe,  in  fuch  Boiling,  the  mucilaginous 
Parts  may  become  predominant  and  fixed. 


CHAP.  III. 

To  bteiv  a  Barrel  of  Family-Ale  with  four  BuJheU 
of  Malt ,  as  it  was  performed  at  a  Gentleman  s 
Houfe ,  with  only  one  Copper  and  one  MafhMub 
and  Cooler ,  in  Auguft  1739. 

IF  your  Mafh-Tub  holds  two  Barrels,  it  is  better 
than  a  leffer  one,  that  there  may  be  Room  enough 
for  Mafhing  •,  in  fuch  a  one  fix  a  Brais  Cock  of  three 
Quarters  of  an  Inch  Bore  in  a  Tapwhips,  or  do  it  by 
Plug  and  Bafket ;  but  I  prefer  the  faff,  if  there  be  no 
falfe  Bottom,  which  certainly  is  the  bed  Way  of  all 
others.  Let  it  be  foft  Water  to  brown  or  amber  Malt, 
covered  with  three  or  four  Handfuls  of  Malt  or  Bran, 
if  the  Water  is  thorough  clear  ;  if  not,  put  as  much 
Salt,  and  Nothing  elfe,  as  will  lie  on  a  Crown-Piece, 
into  a  Copper  that  holds  at  lead  one  Barrel,  containing 
thirty  fix  Gallons,  and  as  it  heats  and  the  Scum  rifes, 
take  it  off  before  it  boils  in  1  then,  when  it  has  had  a 
Wallop  or  two,  lade  two  Pailfuls  fird  into  the  Mafh- 
Tub,  and  put  two  Pailfuls  of  cold  Water  into  the  Cop¬ 
per  in  their  Room,  and  jud  boil  all  again  5  then  convey 
all  the  hot  Water  into  the  Mafh-Tub,  and,  when  you 
can  fee  your  Face  in  it,  mix  the  Malt  a  little  at  a  Time* 
Wadi,  and  let  all  dand  two  Hours  under  a  Cover  of 
Cloths  y  at  the  End  of  which,  run  a  drilling  Stream 
and  fader  by  Degrees  on  a  few  Hops,  to  fecure  it., 
While  the  fird  Wort  is  danding  and  running  off,  ano¬ 
ther  Copper  mud  boil  to  clean  VefTels,  and  what  is 
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ufed,  this  Way,  is  to  be  Supplied  by  adding  more  cold 
Water  and  boiling  it  again,  two  Pailfuls  of  which  are 
to  be  thrown  on  the  Goods  as  the  firft  Wort  runs  off ; 
thefe  four  Pailfuls  of  hot  Water  are  allowed  for  the 
Malt  to  drink  up  never  to  be  returned,  being  a  Bucket 
to  each  Bufhel ;  and  thus  the  Brewer  had  near  a  full 
Barrel  of  firft  Wort  come  off,  which  he  boiled  with 
Half  a  Pound  of  Hops  till  it  broke  firft  into  very  fmall 
Particles,  and  then  into  bigger,  till  the  Flakes  were  as 
large  as  Half  a  Silver  Penny.  Now  as  foon  as  the  firft 
Wort  had  run  off  from  the  Mafh-Tub,  the  fecond 
Copper  of  boiling  Water  was  put  over  the  Goods  and 
mafhed,  which  flood  one  Hour  before  it  began  to  be 
difcharged  and,  while  this  was  Handing  and  running 
off,  the  firft  Wort  was  boiled  and  put  into  Coolers, 
and  a  third  Copper  of  only  heated  Water  was  thrown 
over  the  Grains,  as  foon  as  the  fecond  Wort  was  fpent 
off,  which  alfo  was  mafhed ;  and,  while  this  was 
Handing  one  Hour  and  then  run  off,  he  boiled  his  fe¬ 
cond  Wort  with  Half  a  Pound  of  frefh  Hops,  till  it 
broke  into  fmall  Particles,  and  immediately  after  his 
third  Copper,  with  four  Ounces  of  frefh  Hops  during 
one  Hour,  for  this  laft  Wort  was  too  fmall  to  fhew  its 
Time  by  breaking.  So  that,  in  this  Barrel-Copper, 
he  boiled  off  thirty-one  Gallons  of  neat  Hrft  Wort  that 
was  cooled,  worked,  and  then  put  into  two  Kilderkins, 
one  of  intire  Drink,  but  the  fecond  had  five  Gallons  of 
the  fecond  Wort  put  into  it  to  fill  it  up  ;  befides  which, 
he  had  a  Hogfhead  of  good  Small  Beer,  made  with 
the  fecond  and  third  Coppers  of  After-worts. 

Remarks  on  this  Receipt ,  whereby  fever al  new  Improve¬ 
ments  in  the  Art  of  Brewing  are  dif covered.  The  afore- 
laid  quick  Way  of  brewing  has  its  good  and  bad  Pro¬ 
perties  belonging  to  it,  which  I  fhall  obferve  in  parti¬ 
cular  :  Firft ,  I  mtift  then  objedl  againft  a  Copper, 
which  holds  only  a  neat  Barrel  of  Liquor,  for  brewing 
'  four  Buiheis  of  Malt,  becaufe  I  have  not  Room  to 
boil  and  bring  off  thirty-fix  Gallons  of  neat  Wort,  but 
muff  be  obliged  to  Ripply  the  Defedt  in  a  great  Meafure, 
2  •  "  by 
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by  putting  in  additional  frefli  Wort,  as  the*  Body  of 
Liquor  waftes,  whereby  the  Ebullition  is  check’d, 
which  fnould  be  carried  forward  as  high  as  poffible, 
that  the  Wort  may  break  the  fooner,  the  Yertue  of  the 
Hop  be  got  out  the  better,  and  the  Wort  in  lefs  Dan¬ 
ger  of  boiling  over  the  Sides  of  the  Copper. 

Secondly ,  By  putting  Salt  into  foul  Water,  to  caufe 
a  Scum  to  rife,  is  the  Way  to  have  a  pure  Liquor  freed 
from  all  Corruption,  make  it  better  penetrate  the  Body 
of  the  Malt  and  Hops,  force  the  Wort  to  break  in  a 
little  Time,  and  bring  the  fame  under  a  kind  Working, 
and  that  very  quickly,  becaufe  it  frets  and  heats  the 
Wort ;  it  likewife  gives  a  good  Relifh  to  the  Drink, 
and  obliges  it  to  make  its  Sediments  and  fine  in  a  little 
Time  ;  but  then  due  Care  muft  be  taken,  that  all  Scum 
be  fkimmed  clean  off  before  it  boils,  left  the  Ebullition 
fo  mix  it  with  the  Water,  that  it  cannot  be  cleared 
from  it  afterwards.  There  are  others,  that  think  it 
beft  to  put  the  Salt  in  juft  before  it  is  fet  a  Working, 
or  while  it  works. 

Thirdly  Why  the  hot  Water  is  fuffered  to  ftand  no 
longer  than  two  Hours,  before  the  Cock  is  turned,  is, 
iirft,  to  prevent  any  Sournefs,  or  other  Damage  that 
may  accrue  from  the  Water  and  Malt’s  lying  too  long 
together,  before  an  Evacuation.  Secondly ,  becaufe,  if 
it  remains  longer,  the  After-worts  will,  perhaps,  be 
weaker  than  you  Would  have  them.  This  is  a  Confide- 
ration,  which  is  pafs’d  over  by  many  of  thofe  who  are 
fo  attached  to  an  old  Cuftom,  that  right,  or  wrong, 
the  Liquor  and  Malt  mu  ft  lie  three  or  four  Hours  to¬ 
gether  ;  as  is  very  common  among  Country  fmall 
Brewers. 

Fourthly ,  The  Obfervation  of  the  Worts  breaking 
in  the  particular  Manner  I  have  juft  mentioned  it,  is 
a  very  nice  Point,  and  of  fuch  confiderable  Importance,' 
that  all  Brewers  whatfoever  ought  exadtly  to  obferve  it  % 
for  by  fo  doing,  and  if  it  is  work’d  right  in  the  Tun, 
the  Drink  will  be  fine  very  quickly,  after  it  has  clear’d 
itfclf  of  the  Yeaft  at  the  Bung-hole  j  and  thus  become 
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much  better,  than  if  it  had  been  boiled  two,  three, 
or  four  Hours;  but,  if  it  wants  its  due  Curdling  or 
Breaking  in  the  Copper,  it  feldom  or  never  fines 
kindly  in  the  Barrel.  For,  when  Wort  is  difcharged 
out  of  the  Copper,  before  it  is  boiled  into  a  curdling 
Condition,  or  if  the  Ebullition  is  continued  too  long 
afterward,  then  the  farinaceous,  or  mealy  Part  of  the 
Wort  will  not  fo  foon  fubfide,  or  become  fine,  as 
when  boiled  till  the  Liquor  curdles  or  breaks  into 
proper  Particles ;  for,  by  this,  it  fhews  the  Wort  is 
then  ready  to  depofit  its  groffer  Particles. 

Fifthly ,  By  turning  the  Cock,  and  {pending  the  fecond 
and  third  Worts  off,  rather  before  an  Hour  is  elapfed,  is 
likewile  of  great  Moment  :  For,  by  fo  doing,  the  hot 
Bulk  of  the  Wort’s  Body  is  diminifhed  and  cooled  in 
due  Time,  whereby  the  Souring  of  the  Grains,  or 
what  fome  call  Blinking  or  Charing ,  is  prevented.  In 
this  Cafe,  thofe  Grains,  neareft  the  Cock-hole,  are  in 
moft  Danger  of  being  tainted,  if  thefe  Worts  are 
fuffered  to  continue  a  whole  Hour  or  more  in  the 
Mafh-Tub,  before  they  are  difcharged,  at  firfl  by  a 
fmali  Stream,  and  then  fafter  by  Degrees  ;  and  of  this 
many  are  ignorantly  guilty,  and  fpoil  the  Drink  ;  for 
it  is  here  the  greateff  Heat  is  difcharged,  which  in 
Courfe  will  four  that  Part  firfl ;  and,  if  the  Grains  are 
once  tainted,  they  will  affedt  all  the  Worts  that  are 
afterwards  made  by  the  fame,  and  give  the  Drink  a 
lickifh  Tafte,  which  very  probably  may  be  incura¬ 
ble. 

Sixthly ,  Some,  though  the  Copper  be  never  fo  big, 
will  keep  out  a  Pailful  or  two  of  Wort,  to  be  put  in 
afterward,  by  degrees,  on  Purpofe  to  caufe  the  Wort 
to  break  the  fooner,  which  is  certainly  a  very  good 
Way  ;  though  there  are  others,  who  think  it  of  no 
Importance,  provided  they  have  Room  enough  to  boil 
the  Wort  fiercely. 

Seventhly ,  A  Country  Gentleman  was  fo  curious 
in  brewing  his  October  Beer,  that  he  would  have  the 
Malt-Kernel  only  juft  broke,  that  he  might  have  the 
z  Wort 
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Wort  run  off  the  finer  *  and,  to  improve  it  further, 
his  Way  was  to  caufe  two  Beechen  Billets  to  be  burnt 
almoft  to  a  Coal,  and,  while  they  were  in  full  Fire, 
to  put  them  into  the  Wort,  and  boiled  them  in  it  all 
the  Time  the  Ebullition  continued,  believing,  that  thefe 
Firebrands  fined,  mellowed,  and  added  a  Strength 
to  the  Drink,  and  it  anfwered  his  Purpofe  well.  But* 
in  another  Cafe,  that  was  recommended  to  the  fame 
Gentleman’s  Trial,  a  Piece  of  raw  Deal  was  u fed  inftead 
o £  the  two  Billets,  as  the  bed  Thing  to  improve  the 
Liquor,  but  this  proved  fo  difagreeable  that  the  Beer 
could  hardly  be  drank. 

Laftly ,  Another  who  ufed  to  brew  his  ftrong 
Drink  by  only  one  Mafhing,  and  afterwards  by  Lad¬ 
ings  over  of  fcalding  Water,  obferv’d  to  thruft  down  a 
good  Handful  of  frefh  Hops  juft  over  theTapwhips, 
wherein  a  brafs  Cock  was  placed.  By  this,  his  Inten¬ 
tion  was  to  fecure  the  Wort  from  receiving  any  Da¬ 
mage,  ’till  it  went  into  the  Copper,  for  where  only  one 
Copper,  and  only  one  Mafh-Tun  are  ufed,  the  Firfl 
and  Second  Worts  are  obliged  to  lie  out  of  the  Cop¬ 
per  fome  Time,  while  the  Water  is  heating  to  put  over 
the  Goods. 

To  brew  ftrong  Beer ,  by  a  late  printed  Receipt ,  with 
Remarks  on  the  fame. —  To  a  Barrel  of  Beer,  take  two 
Bufhels  of  Malt,  and  Half  a  Bufhel  of  Wheat  juft 
cracked  in  the  Mill,  and  fome  of  the  Flour  fifted  out  of 
it ;  when  your  WTater  is  fcalding  hot,  put  it  into  your 
Mafhing- Vat,  there  let  it  (land  till  you  can  fee  your 
Face  in  it  5  then  put  your  Malt  upon  it  *,  then  put 
your  Wheat  upon  that,  and  do  not  ftir  it ;  but  let  it 
ftand  two  Hours  and  a  Half ;  then  let  it  run  into  a 
Tub,  that  has  two  Pounds  of  Hops  in  it,  and  a  Hand¬ 
ful  of  Rofemary-Flowers  •,  and,  when  it  is  all  run, 
put  it  into  your  Copper,  and  boil  it  two  Hours ; 
then  drain  it  off,  fetting  it  a  Cooling  very  thin, 
and  fet  it  a  Working  very  cool  *,  clear  it  very 
well,  before  you  put  it  a  Working  ^  put  a  little 
Yeaft  to  it }  when  the  Yeaft  begins  to  fall,  put  it  in- 
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to  your  Vefiel  and,  when  it  has  done  working  in 
the  Vefiel,  put  in  a  Pint  of  whole  Wheat,  and  fix 
Eggs  *,  then  flop  it  up  :  Let  it  ftand  a  Year,  and  then 
bottle  it.  Then'mafh  again  :  Stir  the  Malt  very  well 
in,  and  let  it  ft and  two  Hours,  and  let  that  run,  and 
mafh  again,  and  ftir  it  as  before  ;  be  lure  you  cover 
your  Mafhmg-Yat  very  well ;  mix  the  firft  and  fecond 
Running  together,  and  it  will  make  good  HoufholdBeer. 

Remarks  on  this  Receipt. —  It  is  eafy  to  perceive, 
whether  the  Scholar  or  Practitioner  had  the  Compiling 
of  this  Receipt ;  for,  had  it  been  one  of  the  latter 
Sort,  he  would  have  known  better,  than  to  allow  only 
two  Bufhels  of  Malt,  and  lefs  than  Half  a  Bufhel  of 
raw  Wheat,  to  make  a  Barrel  of  ftrong  Beer,  which 
contains  Thirty-two,  or  Thirty-four  Gallons,  to  be 
tapped  at  a  Year’s  End,  'and  kept  in  Bottles  after¬ 
ward,  before  it  be  drank  ;  for  every  one  of  Judgment 
knowTs,  that  nine  or  ten  Bufhels  are  the  leaft  that  can 
be  allowed  to  a  Hogfhead  of  ftrong  Beer,  in  Propor* 
tion  to  which,  there  muft  be  fomewhat  above  fix 
Bufhels  and  a  Half  to  a  Barrel :  And  to  make  this  er¬ 
roneous  Method  the  more  compleat,  another  grofs 
Miftake  is  added  ;  the  fecond  Wort  muft  ftand  two 
Hours  on  the  Grains  :  A  fine,  old,  wrong  Way  of 
Brewing  indeed !  However,  I  could  tell  him  how  to 
make  up  the  Deficiency  of  Malt  in  the  Cafk,  and  give 
it  fuch  a  Body,  in  Time,  as  to  bring  it  juftly  under 
the  Denomination  of  a  good,  ftrong,  pleafant,  cheap 
Beer,  as  it  was  pradtifed  by  a  certain  Victualler,  who  in 
great  Meafure  got  an  Eftate  by  it ;  for  the  Charge  of 
curing  a  whole  Butt  is  no  more  than  about  Half  a 
Crown,  and  it  was  by  this  Piece  of  Cunning,  that  the 
fame  Vidtualler  fo  improved  his  common  brown  Two¬ 
penny,  that,  after  it  had  a  Year’s  Maturation  in  the 
Butt,  he  always  fold  it  for  the  befl  flout  Beer,  which 
he  artfully  called  Coal-Hole ,  at  Sixpence  a  Quarto 

To  brew  Ale  or  Beer  by  Mr.  Nott’s  Receipt ,  with  Re¬ 
marks  on  the  fame., — Put  Half  a  Hogfhead  of  Water 
into  your  Copper,  cover  it  with  Bran.,  when  it  is  fcald- 


To  brew  a  Barrel  of  Family- Ale.  273’ 

ing  hot,  put  a  third  Part  into  the  Mafhing-Tub,  and 
let  it  {land  ’till  it  is  fo  far  fpent,  that  you  may  fee  your 
Face  in  the  Liquor :  Then  put  in  two  Bufhels  of  Malt  % 
ftir  the  Malt  and  Liquor  well  together :  In  the  mean 
Time,  let  the  reft  of  the  Water  boil  in  the  Copper, 
then  put  out  the  Fire,  that  the  Heat  of  the  Liquor 
may  be  allayed  ;  then  put  the  other  Part  off  it  into 
the  Mafh-Tub,  and  ftir  it  well  again  ;  put  in  alfo  a 
Shovel  or  two  of  hot  Coals,  to  take  off  any  ill  Taint 
of  the  Malt,  and  fo  let  it  ftand  for  two  Hours.  In 
the  mean  Time,  heat  Half  a  Hogfliead  more  of  Li¬ 
quor,  and,  when  you  have  drawn  off  your  firft  Wort, 
ptft  Part  of  it  on  the  Grains,  and  ftir  in  a  Bulliel  and  a 
Half  more  of  frefh  Malt ;  then  put  in  the  reft  of  the 
Liquor,  and  ftir  it  as  before  ;  then  put  your  firft 
Wort  into  the  Copper  again,  making  it  fcalding  hot, 
and  put  Part  of  it  into  a  fecond  Mafhing-Tub  ;  and, 
when  the  Stream  is  gone,  ftir  in  it  a  Bufhel  and  a  Half 
more  of  frefh  Malt  *,  then  put  in  the  reft  of  the  Wort, 
and  ftir  it  well,  and  let  it  ftand  two  Hours  ;  then  heat 
another  Half  Hogfhead  of  Water,  and,  when  what 
was  put  into  the  firft  Mafhing-Tub  has  flood  two 
Hours,  draw  it  off,  and  alfo  that  Wort  in  the  fecond 
Mafhing-Tub,  and  take  the  Grains  out  of  the  fecond 
Mafhing-Tub,  and  put  them  into  the  firft ;  then  put  the 
Liquor  in  the  Copper  into  it,  and  let  it  ftand  an  Hour 
and  a  Half.  In  the  mean  Time,  heat  another  Half 
Hogfhead  of  Water,  and  put  it  on  the  Grains,  and 
let  it  ftand  as  before.  Boil  the  firft  Wort  with  a 
Pound  of  Hops  for  two  Flours,  or  till  it  looks  curdly, 
for  Beer;  and  the  fecond  Wort  with  fix  Ounces  of 
Flops,  for  Ale,  an  Hour  and  a  Half;  then  boil  the 
Hops  of  both  Worts  in  your  other  Liquor,  for  Table- 
Beer,  an  Hour  and  a  Half. 

This  Receipt,  it  is  plain,  has  had  a  great  deal  of 
Pains  taken  in  the  Invention  of  it,  and  a  great  deal 
i  of  it  is  very  good  ;  but,  inftead  of  having  two  Mafh- 
Tubs  and  one  Copper,  I  am  of  Opinion,  that  two 
Coppers  and  one  Mafh-Tub  would  be  much  better ; 
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becaufe,  while  a  great  deal  of  Time  is  fpent  in  heat¬ 
ing  the  Worts  and  Waters,  the  Grains  will  be  in  Dan¬ 
ger  of  louring,  and  then  our  Charge  and  Labour  will 
be  loft  in  a  great  Degree.  He  is  ai lb  very  wrong  in 
adviiing  to  boil  the  firft  Wort  two  Hours,  with  the 
Hops  in  it  all  that  Time,  but  right  till  it  looks 
curdled.  Alfo,  the  fecond  Wort  to  boil  an  Hour  and 
a  Half  is  rather  too  much  ;  but  the  lad  no  Matter 
how  lo  ng,  fo  that  frefh  Hops  are  boiled  in  it  but  thirty 
Minutes.  As  to  the  Cinder  Account,  it  is  an  old 
Faihion  now  much  in  Difufe,  becaufe  it  is  inconve¬ 
nient  to  let  them  lie  among  the  Goods,  as  hindering 
their  Mafhing,  or  ftirring,  and  fpoiling  the  Grains  *, 
and  the  rather,  becaufe  the  good  Service,  they  may  do, 
can  be  fupplied  by  boiling  parched  Wheat,  or  quench¬ 
ing  Firebrands,  or  burning  Cinders  in  the  Worts  ; 
but  there  is  no  Occafion  for  any  of  this,  if  the  Malt  is 
good. 

Sir  Jonas  MoorT  TVay  of  brewing  Ale ,  with  Re¬ 
marks. — -Allow  five  Bufhels  and  a  Half  of  Malt,  to 
Half  a  Hoglliead  of  Ale  ;  put  into  your  Mafh-Tub 
forty-live  Gallons  of  Liquor,  becaufe  one  third  Part 
of  the  Liquor  v/ill  be  foaked  up  by  the  Malt,  and  a 
fixth  Part  will  walle  by  Boiling.  For  the  fecond 
Wort,  put  but  little  more  Liquor,  than  you  intend 
to  make  Drink  ;  and,  becaufe  you  have  a  large  Quan¬ 
tity  of  Malt,  you  may  make  a  third  Wort,  putting- 
in  Liquor,  according  to  the  Quantity  you  would 
have. 

This  old  public  printed  Receipt  is  well  calculated 
to  make  a  humming  Cafk  of  ftrong  Ale  ;  but  the  Li¬ 
quor  or  hot  Water,  in  my  humble  Opinion,  fhould  be 
forty-eight  Gallons,  to  make  an  entire  half  Hogfhead 
of  Ale,  becaufe,  allowing  fixteen  Gallons,  or  a  third 
Part  of  that  to  be  drank  up  by  the  Malt,  never  to 
be  returned,  there  will  be  thirty-two  Gallons  of  Wort 
come  neat  off  and  then,  giving  a  further  Allowance 
for  five  Gallons,  or  near  a  fixth  Part  to  be  boiled  a- 
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way,  there  will  be  juft  twenty-five  Gallons  or  Half  a 
Hogfhead  remaining. 

A  new  Way  to  brew  ftrong  Drink.—  Brew  a  ftrong 
Wort,  and  let  it  run  off  on  a  good  Quantity  of  Hops, 
then  cool  thin,  and  let  it  run  very  fine  into  a  Barrel, 
where  fome  Yeaft  is  before-hand  put  in,  mixed  with 
a  little  of  the  Wort.  When  worked,  put  in  a  fuf- 
ficient  Infufion  of  Hops,  and  alfo  one  or  more  Dump- 
lins  made  with  Rye-Flour,  Bean-Flour,  and  Flour  of 
Malt  ;  let  it  (land  to  a  proper  Age. — —The  Rye  and 
Beans  mud  be  fir  ft  dried,  before  they  can  be  well 
ground  into  Flour,  and  then  fifted.  Here  the  Wort 
has  no  Boiling  or  Heating  after  it  is  out  of  the  Mafti- 
Tub,  and,  where  a  good  Body  of  Malt  is  allowed,  it 
may  prove  excellent  Drink,  as  great  Quantities  have 
done  that  have  been  brewed  no  other  Way.  But  this 
Method,  in  its  full  Particulars,  I  have  wrote  of  in  my 
Second  Part,  where  you  have  it,  as  it  was  firft  invent¬ 
ed  by  a  Pnyfician ,  for  Health,  Pleafantnefs,  and 
Cheapnels,  and  it  is  now  pradtifed  by  many.  Some 
boil  their  Wort  but  a  Quarter  of  an  Hour,  others 
not  at  all,  as  believing  both  Ways  right,  where  a  fuf- 
ficient  Quantity  of  Hops  are  allowed.  This  Method 
of  Brewing,  without  boiling  the  Wort,  is  now  fo 
commonly  pradifed  in  and  about  a  certain  Town  in 
Bedfordfhire ,  that  a  labouring  Man,  who  goes  about 
to  brew  for  People,  conftantly  infufes  his  Hops  in  hot 
Water,  under  a  Cover,  and  puts  the  Liquor,  when 
cold  and  ftrain’d  off,  into  the  Wort,  for  Odtober  Been 
For  his  Notion  is,  that  it  is  the  Spirit  that  keeps  any 
Liquor,  and  the  Boiling  evaporates  it,  and  lofes  its 
volatile  and  better  Part. 

Do  brew  a  Family  Table-Beer ,  without '  boiling  the 
Wort .  At  Eaton  in  Bedfordshire ,  lived  a  Perfon  who 
got  a  confiderable  Eftate,  by  buying  and  felling  Straw 
Hats  :  This  Man  would  never  brew  any  ftrong  Drink, 
but  made  life  of  a  Family  Malt  Liquor,  which  he  cal¬ 
led  fmall  Beer,  thus :  He  boiled  a  large  Kettle  of  Water 
and  Hops,  and  put  both  together  over  a  Buftiel  and  a 
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Half  of  Malt,  which  he  mafh’d,  and  at  an  Hour’s  End 
drew  off  the  Wort  into  Coolers ;  then  he  put  over  a 
fecond  Kettle  of  boiling  Water  and  frefh  Hops,  and 
did  the  fame  as  the  firff,  and  fo  a  third,  excepting 
that,  for  this  laft,  he  made  ufe  of  no  Hops,  as  belie¬ 
ving  thefirff  two  Parcels  made  the  Drink  bitter  enough. 
Thus  he  always  made  Half  a  Hogfhead  of  Beer,  and 
allowed  fix  Ounces  of  Hops  in  Summer,  and  four  in 
Winter,  and  tapped  at  a  Fortnight  or  Month’s  End. 

T ?  make  Porter,  or  give  a  Butt  of  Beer  a  fine  T ang. 
This  of  late  has  been  improved  two  Ways :  Firft,  by 
mixing  two  Bufhels  of  pale  Malt  with  fix  of  brown, 
which  will  preferve  Butt  Beer  in  a  mellow  Condition, 
and  caufe  it  to  have  a  pleafant  fwect  Farewei  on  the 
Tongue:  Anci  Secondly ,  to  further  improve  and  render 
it  more  palatable,  they  boil  it  tv/o  Hours  and  a  Half, 
and  work  it  two  Days  as  cold  as  poffible  in  the  Tun  j 
at  laff,  they  ftir  it,  and  put  a  good  Handful  of  common 
Salt  into  the  Quantity  of  a  Butt ;  then,  when  the  Yeaft 
has  had  one  Riling  more,  they  tun  it5 

But  I  am  fure  that  that  common  Brewer  is  wrong, 
who  boils  his  Hops  above  thirty  Minutes  ;  for,  by  how 
much  the  longer  he  boils  them,  fo  much  the  more  is  the 
Beer  made  worfe. 


CHAP.  IV. 

To  fave  the  Wajle  of  boiling  Wort,  as  it  is  praSi* 
fed  at  Chilham  in  Kent. 

THE  Landlord  of  the  Woolpack-lnn  here  has  z 
Copper,  that  boils  off  two  Hogfheads  of  Wort  at 
a  Time  ;  and,  clofe  over  this  Copper,  he  has  a  fhallow 
wooden  Back,  larger  than  the  Copper,  fixed  with  a 
fquare  rifmg  Hole  in  its  Center  eighteen  Inches  wide, 
which  ferves  to  let  a  Man  through  to  fcour  the  Copper, 
and  fometimes  to  let  out  the  Steam,  &c.  and  which 
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fometimes  has  a  Cover  fattened  very  tight  over  it  to 
confine  the  Steam.  In  this  Back  is  alfo  a  round  Plug¬ 
hole  two  Inches  Diameter,  for  letting  out  the  Steam, 
and  defigned,  by  its  Narrownefs,  to  prevent  the  Efcape 
of  much  Vapour ♦,  but  then,  at  the  fame  Time,  the 
large  fquare  Hole  is  all  the  while  fafely  fecured.  By 
this  a  confiderable  Deal  of  Liquor  is  faved  ;  alfo,  while 
the  Wort  is  boiling,  he  may  fill  the  Back  with  Water, 
which  gets  a  good  Heat  againfi:  the  Wort  is  run  off, 
but  then  he  fallens  the  Plug- hole  and  opens  the  fquare 
one.  It  may  likewife  ferve  to  hold  the  next  Wort  that 
is  to  fucceed  the  boiling  one,  and  thereby  fave  much 
Fuel,  Time,  and  Wafte.  To  this  Copper  a  Copper 
Arm  is  joined,  with  a  large  Brafs-Cock  at  the  End  of 
the  fame,  which  gives  him  an  Opportunity  of  feeing 
what  Condition  his  Wort  is  in  at  Pleafure ;  and  it  is  by 
this  Means,  that  he  boils  his  Hops  always  loofe  in  the 
Copper,  becaufe  he  eafily  lets  them  out  by  the  Cock- 
hole  with  the  Wort,  and  receives  them  at  the  End  of 
a  long  Spout  in  a  Sieve  ;  and,  if  a  Stoppage  happens, 
he  pokes  a  little  at  the  Hole  and  they  come  away. 
This  he  reckons  a  cheaper  and  better  Invention  than  to 
have  a  Copper  Back  built  higher  with  a  Curb  and  Door, 
as  is  done  in  the  great  London  Brew-houle,  becaufe  in 
this  he  can  boil  his  Wort  well,  and  yet  confine  the 
Steam  to  a  narrow  Pafiage  *,  for  it  is  his  Opinion,  that 
the  Vapour  cannot  be  intirely  confined  in  either  *,  at 
leaf:,  that  it  would  not  defray  the  Charge  of  Works  to 
perform  the  fame,  as  being  of  a  fpirituous  and  very 
potent  Nature  :  And  even  the  Steam  of  only  boiling 
Water  is  lo  ftrong,  that  it  will  drive  out  vaft  Quanti¬ 
ties  of  Water  in  a  little  Time  through  long  and  great 
Afcents,  as  was  experienc’d  in  that  late  Water-work  at 
York  Buildings,  whole  Fire-Engine  was  firft  invented 
by  that  famous  Artift  Captain  Savory ,  whom  I  had  the 
Pleafure  to  know.  Wort  may  be  boiled  into  Air,  for 
Liquor  will  rarefy  into  eight  Hundred  Times  its  Parti¬ 
cles.  Wort  lofes  fome  Spirit,  as  may  be  perceived  by 
the  Steam’s  fo  ftrongly  affecting  the  Nofe ;  and  even 
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Water  has  a  Spirit,  as  may  be  difcovered  by  that  di¬ 
rectly  from  the  Spring,  which  drinks  brifk,  when  that, 
which  has  been  fome  Time  out  of  it,  is  vapid.  When 
Liquor  is  diftilled,  the  Steam  is  very  much  confined, 
though  not  totally,  becaufe  there  is  a  Vent,  in  a  fmall 
Degree,  through  the  Worm  ;  but  the  clofeft  Invention 
for  confining  the  Steam,  that  I  ever  faw,  is  that  of 
Chatham  Dock,  fir  ft  put  in  Practice  there  in  1737,  be¬ 
ing  a  long  Trough,  or  hollow  Square,  made  with 
three  Inch  thick  oaken  Planks,  thirty-two  Feet  long, 
five  Feet  high  and  four  broad,  bound  about  with  three 
Inch  broad  iron  Bars,  at  four  Feet  Diftance  each. 
In  this  oaken  Planks  are  laid  for  the  confin’d  Steam  of 
hot  Water  (fupplied  by  three  Barrel  Coppers)  to  im¬ 
pregnate  and  reduce  them  to  a  Limbernefs,  which  in 
fix  Hours  Time  the  Steam  will  do,  and  fo  rarefy  and 
weaken  the  Sap  of  the  Plank,  that,  while  it  is  hot, 
it  is  carried  and  made  pliable  to  the  crooked  Side  of 
a  Ship,  without  that  Wafte  which  hot  Sand  ufed  to 
caufe  ;  for  the  Sand  ftuck  fo  fail  to  the  Timber  and 
extracted  fo  much  of  its  Sap,  as  to  caufe  it  to  rot  in 
Iefs  than  ten  Years  Time  by  the  Dampnefs  that  ac¬ 
companied  it,  befides  damaging  the  Tools  that  were 
employed  in  working  them  ;  whereas  the  Steam  pre- 
ferves  the  Sap,  gives  free  Room  to  the  Tool,  and  there¬ 
by  ftrengthens  the  Plank,  and  makes  it  more  durable. 

To  prevent  Wort  Foxing  in  the  Coolers ,  or  in  the  Vat  or 
Fun. — To  do  this,  in  the  Backs  or  Coolers  of  the  great 
Brewer,  is  inconftftent  with  his  Conveniency,  becaufe, 
if  he  ftirs  the  Wort  here,  the  Sediments  will  rife  and 
get  into  a  foul  Body  for  it  is  here  he  has  the  beft 
Opportunity  to  fine  his  Worts  :  But  the  fmaller  Brew¬ 
er  may  more  likely  have  the  greater  Room  and  more 
Coolers  to  draw  oft'  and  fhift,  or  ftir  them  about  in  due 
Time,  whereby  he  may  prevent  any  creamy  Head 
gatherirg  on  the  Top  of  the  Wort,  which  too  thick, 
or  too  long  lying  undifturbed  in  one  Cooler,  efpecially 
in  hot  Weather,  very  often  caufes.  Alfo  in  the  work¬ 
ing  Vat  or  Tun,  when  the  Wort  is  let  into  it  too 
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warm,  or  when  it  lies  here  i a  a  deep  thick  Body  too 
long  before  the  Yeaft  is  put  into  it,  or  if  it  is  not 
ftirred  or  toffed  up  now  and  then  by  a  Hand-Bowl  or 
Scoop,  to  cool  and  break  its  Body,  it  is  very  apt  to 
get  this  creamy  Head,  and  Fox  or  Taint.  But  this 
lbmetimes  likewife  happens  after  the  Yeaft  is  ftirred 
into  the  Wort,  that  is,  before  the  Wort  and  Yeaft 
are  rightly  incorporated,  the  creamy  Head  will  gather 
and  the  Damage  enfue.  Now,  when  there  is  Reafbn 
to  apprehend  any  fuch  Danger,  you  muft  either  draw 
your  Wort  finely  off  into  frefn  Coolers,  or  ftir  or 
tofs  it  about  them,  or  the  Tun  or  Vat  it  is  in,  to 
give  the  Liquor  a  cooling  Motion  ;  for,  by  fuch  an 
Agitation,  the  Heat  of  it  is  leffened,  and  Cohehons 
prevented,  whereby  any  fuch  fpewy,  creamy  Head, 
or  Ferment,  is  intirely  kept  off  The  Want  of  this 
Knowledge  in  all  former  Authors,  on  this  Subjed, 
and  in  Thoufands  of  Brewers,  have  occalioned  the 
Lofs  of  vaft  Quantities  of  Malt  Liquors  ;  which 
might  have  been  eafily  prevented,  had  they  known 
the  Benefit  of  thus  fhifting  or  ftirring  the  Wort  in  due 
Time. 
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Of  Whipping,  Beating ,  or  Stirring  Yeaft  into  Butt 
Beer  and  Ale . — It  was  in  that  Part  of  Kent  which  bor¬ 
ders  on  Sujj'ex ,  where,  in  a  hot  Day,  I  and  my  Com¬ 
pany  were  glad  to  fee  a  Public-Houfe,  after  riding 
fome  Miles  without  any  Refrefhment  ;  here  we  called 
fpr  fome  Drink,  and  being  dry,  I  drank  heartily,  and 
it  prefently  affeded  my  Head,  by  which,  and  the 
yeafty  Tang  it  had,  I  foon  difcovered  the  common 
Bite,  of  its  having  paffed  through  the  whipping  Difci- 
pline  ;  on  this  I  afked  the  Landlord,  whether  he 
brewed  it  ?  He  anfwered,  he  did  not,  but  it  was  a  fine 
Butt  Beer,  which  he  was  ferved  with  by  a  common 
Brewer,  who  lived  in  fuch  a  Town  fome  Miles  off. 
Wondering  that  the  Northern  Art  had  got  fo  far  into 
the  South,  and  being,  about  three  Years  after,  in  the 
fame  Town,  I  remembered  this  yeafty  Butt  Beer, 
which  made  me  curious  enough  to  enquire  after  its 
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Brewer  *,  and  I  was  told,  he  had  emp1  )ycd  a  Torkjhire 
Man  for  his  Servant,  who  taught  lim  this  Way, 
which  he  had  followed  ever  fince,  to  nis  great  Profit. 
Now,  though  Yeaft  naturally  tends  to  the  fowering  of 
all  Drink  it  is  beat  into,  yet  by  a  tolerable  Body  of 
Malt,  a  large  Parcel  of  Hops,  and  perhaps  fome  Al- 
calous  Feed  befides,  fuch  Butt  Beer  will  keep  a  con- 
fiderable  Time,  in  a  mild  mellow  Condition,  as  this 
was  in  when  I  drank  it.  A  certain  Torkjhire  Woman, 
who  kept  an  -Inn  in  Suffolk ,  faid,  fhe  thought  none 
could  out-brew  her,  or,  to  be  more  plain,  no  Way  -of 
Brewing  was  fo  cheap  and  profitable  as  her’s,  which 
was  chiefly  by  often  beating  Yeaft  into  her  working 
Ale,  even  for  a  Week  together  in  Winter,  but  fome- 
what  lefs  in  warmer  Weather ;  it  was  this  Woman, 
that  faid.  It  was  a  Pity  but  all  Brewing  Books  were 
burnt,  but  prefently  replied,  and  pleafed  herfelf  with 
faying,  It  is  no  Matter,  for  few  will  mind  what  they 
read,  and  fewer  will  put  it  in  Pradtice ;  fearing  that 
the  many  valuable  Secrets,  contained  in  them,  would, 
in  Time,  prejudice  the  Sale  of  her’s,  and  fuch  like 
unwholefome  Legerdemain  intoxicating  Ales  and  Beers. 
Another  Town  Brewer  was  fo  careful  to  have  his  Ale 
thoroughly  tindlured  with  a  fulphureous  Quality  of 
the  Yeaft,  that  he  would  work  the  Strainings  of  the 
jfirft  Wort  fas  it  was  faved  after  the  Sediments  were 
freed  from  it)  fo  much,  that  he  would  every  now  and 
then  throw  fome  frefli  Supply  of  it  into  the  reft,  as  it 
was  working  or  fermenting,  and  beat  it  the  oftener  in, 

it  was  the  nearer  going  into  the  Barrel ;  by  which 
he  caufed  fix  Bufhels  of  Malt  to  make  as  ftrong  Drink 
as  eight  Bufhels  would,  if  the  Yeaft  was  not  beat 
into  it. 

Harveft-men  intoxicated  with  yeajly  Ale. —  I  have 
only  one  Cafe  or  Item  more  to  acid  under  this  Head, 
which  is,  that,  a  Farmer,  with  one  of  his  Men,  being 
engaged  in  brewing  his  Harveft-Ale,  the  Fellow  feem- 
ed  to  be  difpleafed  with  the  Quantity  of  Water  em¬ 
ployed,  and  told  the  other  Servants,  that  they  might 
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^  i;ead  of  ftrong  Drink  ;  upon  which  the 

'Us  my  Acquaintance,  and  fenfible  of  the 
.on)  took  the  Opportunity  of  ftirring  in 
ead  three  feveral  Times  ;  about  a  Week 
s  put  into  the  Barrel,  he  fends  for  one  of 
eft  Gofiips  in  the  Neighbourhood,  and  treat- 
vith  only  one  Pint  of  this  Ale,  which  he  knew 
.  affedt  her  Head  *,  and  accordingly  the  fulphu- 
s  Spirit,  contained  in  the  Yeaft,  had  fuch  art 
.red  on  it,  as  to  make  our  Novelifi  Toon  publifh  its 
Power,  and  declare  fhe  was  never  fo  intoxicated  with  a 
Pint  of  Drink  before  :  Likewife  the  labouring  Men  all 
declared,  they  never  had  fuch  ftrong*  good  Harveft- 
Ale  in  their  Lives.  But,  how  unwholefome  fuch 
yeafty,  ftrong  Ale  is  to  the  Body  of  Man,  I  have 
clearly  fhewn  by  the  Example  of  its  poifonous  Nature*, 
which  brought  a  young  Perfon  into  a  Lunatic  Conditi¬ 
on  for  feveral  Months,  as  I  have  related  it  in  my  fecond 
Part  of  the  London  and  Country  Brewer . 

The  Nature  and  Mif chief  of  ftrong  Liquors .  Having 
under  the  laft  Head  expofed  one  of  the  moft  common, 
though  abominable  Methods  of  rendering  our  Malt-Li¬ 
quors  extremely  unwholefome,  1  Thai!  here,  by  Way  of 
further  C'ontraft,  or  exciting  the  greater  Regard  for 
fuch  Malt  Liquor  as  is  truly  brew’d  and  managed,  and 
is  neither  too  ftrong  nor  too  fmall,  whereby  it  may- 
juftly  be  called,  as  a  certain  Author  obferves,  a  true 
Vinum  Britannicum ,  or  Britifh  Wirte ,  and  which  mode¬ 
rately  ufed  is  undoubtedly  the  moft  homogeneous  and 
proper  Cordial  for  the  EngUJhman9 s  Cofiftitution ;  I 
fay,  though  it  may  feem  a  Digreftlon,  yet  as  it  will 
likewife  expofe  the  too  common  and  fatal,  though  often 
Unfufpedted,  Effects  of  diftilled  fpirituous  Liquors, 
and  I  hope,  be  a  Means  to  further  the  Legiflature’s 
good  Intention  of  bringing  them  more  and  more  into 
Difufe.  I  fhall  here  alfo  briefly  obferve,  that  there  is 
a  latent  or  hidden  Acid  in  ardent  or  burning  Spirits, 
befides  a  fiery  Part,  which  is  the  merry-making  or  in¬ 
toxicating  Quality  in  all  ftrong  Liquors,  and  which, 
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as  Dr.  Godfrey  writes,  is  a  bitter  Enemy  to  the  Spring, 
of  Life... 

This  Acid  is  evident  from  the  following  Experi¬ 
ment,  viz.  Put  one  Ounce  of  Spirit  of  Wine  into  a 
Quart  of  pure  Water,  fhake  it,  fet  it  by  for  a  few 
Days,  and  you  have  a  four  Liquor  or  Vinegar..  Second¬ 
ly  ^  let  a  Piece  of  Lead  be  laid  in  Spirit  of  Wine,  which 
after  fome  Time  will  have  its  Surface  eaten  or  corroded, 
and  a  Cerufs  or  white  Lead  will  be  formed  *  which 
Power  of  corroding  comes  from  the  acid  Salt,  one  of 
the  component  Parts  of  the  faid  Spirit.  Strong  Liquors 
of  all  Kinds  hinder  Digeflion,.  they  being  juft  of  a  re- 
verfe  Nature  to  what  is  neceffary  to  it :  They  introduce 
a  Lentor  or  Coagulum  into  the  Blood,  and  impede  or 
fpoil  its  due  Circulation  r  They  fubjedl  the  Drinkers 
to  CholicSy,  and  beget  PolypufTes  with  many  more 
Mifchiefs  that  might  be  enumerated  that  are  brought 
on  by  the  Ufe  of  fir  on  g  Liquors.  In  a  Gallon  of 
Brandy  there  are  about  two  Quarts  and  a  Pint  of  Spi¬ 
rit.  In  fi-ve  Quarts  of  a  made  Dram,  there  are  but  two 
Quarts  of  Spirit :  And  Geneva ,  fo  much  efleemed  by 
the. Vulgar,  is  indeed  a  vulgar  Compound,  being  the 
Produce  of  thirty  Gallons  of  Water,,  and  ten  Gallons 
of  Spirit,  fuch  as  we  burn  in  Lamps,  with  a  Quart  of 
Oil  of  Turpentine  diflilled  together. 

The  Pleafure  and  Profit  of  good  Beer  and  Ale,  As  a 
clear,  wholeibme,  pleafant  Malt  Drink  is  juflly  efleem- 
ed  the  beft  univerlal  Liquor  this  Ifland  affords,  and*, 
where  it  may  be  the  beft  brewed  of  any  Place  in  the 
whole  World,  it  is  of  the  utmoft  Importance  to  make 
it  anfwer  this  great  End  becaufe,  by  this,  Health  is 
preferved,  both  Mailer  arid  Servant  kept  at  Home,  or 
near  it,  Bufinefs  more  diligently  and.  expeditioufly  car¬ 
ried  on,  the  great  Expence  of  high  priced  Wines  and 
unwholefome  Spirits  leffened,  the  Publican  enriched,, 
and  the  Excife  Revenue  increafed  :  On  the  Contrary, 
where  there  is  no  other  Drink  to  be  had  than  thick, 
groutifh,  fickifh,  fulfome  Ale,  or  fharp,  harfh,  ftale 
or  ill-tailed  Beer,  then  Home  and  its  Neighbourhood 
i  become 
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become  irkfome  and  forfaken  by  both  Mafler  and  Ser¬ 
vant,  who  think  their  Time  well  fpent  in  roving  per¬ 
haps  a  Mile  or  two,  in  Sgarch  of  what  is  right  good  ; 
and  then,  if  it  pleafes  them,  they  fo  indulge  their  rare 
Opportunity,  as  to  mifs  no  Time  nor  think  of  any 
Lois,  and  thus  bring  themfelves  under  a  thoufand  Ca¬ 
lamities  \  which  a  Veffel  of  true  Nappy  at  Home,  or 
at  the  next  Fublic-Houfe,  would  in  a  great  Meafure 
prevent,  by  their  having  an  Opportunity  to  enjoy  it 
after  an  eafier  and  cheaper  Manner.  To  this  Purpofe 
I  know  a  Gentleman,  who  allows  a  Quarter  of  Malt* 
brew’d  in  a  pure  Manner,  to  make  only  four  Barrels  of 
Beer  for  his  Servants  common  Drinking,  as  believing 
it  a  good  Piece  of  Hufbandry  fo  to  do.  A  certaiii 
Nobleman,  who  keeps  a  great  Quantity  of  Grala 
Ground,  in  his  Hands,  adled  fo  generoully  as  to 
brew  above  thirty  Hogfheads  of  potent  Drink  for  his 
Hay-makers  and  Harveft  People,  which  fo  lpirited 
them  that  every  one  thought  himfelf  happy  if  he  could 
work  for  fuch  a  Mailer,  and  vie  who  fhould  do  him  the 
bell  Service.  An  Example  worthy  of  Imitation  1  And 
it  even  raifed  my  Surprize  in  this  uncharitable  Age* 
to  our  Shame  be  it  mentioned,  to  fee  an  excellent  hof* 
pi  table  Lady,  at  her  charming  Seat,  about  thirty  Miles 
from  London ,  in  Surry ,  allow  her  Servants  to  treat  a 
fneer  Stranger  with  a  two  Quart  Tankard  of  line  Home 
brew'd  Ale  at  a  Time,  and  a  plentiful  Dinner  of  Half 
a  dozen  Difhes  of  Meat  5  an  Inllance  I  never  met  with, 
befides,  or  any  Thing  like  it,  in  all  my  Travels,  tho* 
it  is  common  here  for  the  very  Scotch  Pedlar  to  meet 
with  a  regaling  Refrefhment  of  good  Nappy,  if  he  does 
but  quit  his  Pack,  and  make  known  his  Profeffioru 
Nor  have  I  heard  of  any  that  exceeds  this  generous* 
noble  Lady,  except  that  admirable  Staff  or  djhife  Lord* 
who  makes  the  Country  about  him  happy,  by  keeping 
open  Houfe  every  Day  throughout  the  Year:  May 
their  Tables  always  be  furnifhed  with  Plenty  of  the  belt 
Viands,  and  their  Cellars  ftill  continue  to  be  ftored 
with  the  belt  Liquor  in  the  Worlds  viz,  true  brew’d 
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Britijh  Ale,  and  Beer,  made  from  a  right  Barley  Com, 
duly  cured  and  fweetly  dried  into  Malt.  A  Victualler 
having  fuch  bad  Beer  fent  him,  that  he  almod  loft  all 
his  Trade,  the  Mailer  Brewer,  unknown,  called  for  a 
Pint  of  it,  and  faid  it  was  poor  Drink :  Hye,  fays  the 
Victualler,  I  believe  I  fhall  never  Hand  it,  if  I  have 
not  better.  The  next  Time  he  went  to  the  Brew-houfe 
to  fpeak  for  more,  the  Brewer  took  Care  to  order  that 
he  fhould  have  the  belt;  feme  Time  after  the  fame 
Brewer,  Hill  unknown,  calls  again,,  and,  on  Tailing' 
his  Drink,  faid  it  was  good  *  the  Victualler  replied,  it 
is  fo,  and  I  fhall  now  be  able  to  ftand  it  and  pay  my 
Brewer :  On  this.  Mailer  Cog  declares  himfelf,  and 
faid,  I  am  your  Brewer,  and  you  fhall  always  have  good 
Drink  for  the  Time  to  come.  I  happened  to  be  at  a 
Public-Houfe,  in  a  certain  City,  where  a  Countryman 
came  to  enquire  for  his  Brother*  who  was  there  drink¬ 
ing  ;  on  this  one  of  the  Company  drank  to  him  out 
of  a  filver  Tankard  of  Intire,,  but  the  Countryman  re- 
fufed,  and  his  Brother  made  this  Apology  for  him  fay¬ 
ing,  he  can  never  drink  any  of  our  Town  Malt-Liquor : 
To  this  City  my  Bufinefs  fometimes  calls  me,  and 
though  famous  for  its  Malt-Liquors,  yet  I  do  hereby 
folemnly  declare,  if  I  was  to  give  a  Guinea,  for  a 
Quart  of  fuch  Malt  Drink,  that  I  like,  I  know  not 
where  to  buy  it.  In  one  Part  of  the  Country,  for  above 
a  hundred  Miles  together,  I  met  with,  for  their  bell 
Drink,  a  pale,  harfh*  dale  Butt  Beer  ;  in  another  Part, 
for  near  that  Length,  a  brown,  lharp,  dale  Butt-Beer; 
and  in  both  which  I  have  feen  feveral  miferable  SpeCla- 
cles,  fome  with  their  Fingers  danding  a  Unit,  others 
with  their  Feet  in  Flannels,  others  walking  v/ith  two 
Sticks,  and  occafioned  by  the  Gout,  bred  by  con- 
dandy  drinking  thefe  crabbed  Liquors.  In  another 
Part,  nothing  but  an  ill  tailed  Ale,  made  by  Malt, 
dried  with  Wood,  In  another,  a  drong,  gorgingr 
intoxicating  Yead-beaten  Ale,  as  fine  as  Sack  in  the 
Glals,  but  of  a  fiekifh,  fiery  Nature  in  the  Belly. 
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Drink  made  thick  and  cloudy,  by  the  Ignorance  of  the 

Brewer. 

THIS  is  often  done  by  drawing  off  the  Wort  too 
near,  and  then  putting  over  a  great  Quantity  of 
hot  Water  on  the  Grains,  which  by  its  Weight  caufes 
fuch  a  Preffure,  as  to  force  down  the  Flour  of  the  Malt 
to  the  Bottom  of  the  hollow  Goods,  and  thus  makes 
die  Wort  run  foul,  and  the  Drink  oftentimes  become 
cloudy  in  the  Barrel. 

To  make  brown  Malt  run  off  a  pale  Wort,  Put  a 
pretty  deal  of  Wheat  Flour  or  Bran  upon  the  Mafh. 

To  caufe  a  high  Colour  in  Drink  made  from  pale  Malt „ 
Put  a  Pottle  of  dried  ground  Horfe-Beans,  Hulls  and 
all,  into  a  Quarter  of  fuch  Malt. 

The  Vertues  of  Salt  of  Tartar ,  as  it  relates  to  brewing 
Malt  Drinks.  This  is  a  great  Alcali,  and  opens  Bo¬ 
dies  prodigioufly.  If  you  put  as  much  as  will  lie  on 
Half  a  Crown  into  a  Barrel  Copper  of  Water,  it  will 
not  only  extract  the  Vertue  of  the  Malt  very  expediti- 
oufly  and  effectually,  but  alfo  add  a  brown  Colour  to 
the  Liquor  ;  fo  that  inftead  of  rubbing  Hops  with  com¬ 
mon  Salt  to  make  them  emit  their  Vertue  to  the  Beer, 
you  may  do  it  with  a  little  of  this  Balt  of  Tartar  which 
is  much  better  :  This  Salt  is  made  from  the  Tartar 
which  white  Wines  afford,  but  what  is  commonly  ven¬ 
ded  for  it  is  made  from  the  Lee  drawn  from  what  we 
call  Pearl  or  PVood-JJhes  •,  and  though  it  be  of  an  Uri¬ 
nal  Tafte,  yet  a  little,  which  goes  a  great  Way,  is  fo 
far  from  being  prejudicial,  that  it  is  a  great  Antifcor- 
■butic  ;  it  makes  Malt  go  the  further,  fines  the  Liquor, 
by  feparating  the  foul  Particles  of  it,  and  throwing 
them  down  fooner  than  in  the  natural  Vfay,  foftens  the 
Water,  and  makes  it  the  fitter  for  extracting  the 
Powers  of  the  Malt  and  Hops ;  a  Quarter  of  an  Ounce 
i-s  enough  to  four  Pounds  of  Hops  to  be  thus  ufed. 
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Put  it  into  the  hot  Water  that  is  to  be  poured  on  the 
Plops  to  make  an  Infufion  of  them.  With  this  great 
Drawer  you  may  extrad:  a  good  Wort  from  whole 
Malt,  but  then  the  Malt  fhould  be  made  true,  i.  ea 
it  muft  be  leifurely  dry*  d  on  a  Kiln,  fo  that  it  be  mel¬ 
low  enough  to  mark  while  it  is  in  a  whole  Body,  if 
preffed  againft  a  Board ;  for,  if  it  is  hard  and  fteely, 
you  cannot  extrad:  the  QuintefTence  of  its  Flour  ;  with 
this  Ingredient  and  the  Help  of  repeated  hot  Waters, 
you  may  get  the  Goodnefs  out  of  fuch  whole,  foft, 
mellow  Malt,  and  thereby  draw  off  a  fine  tranfparent 
Wort,  and  enjoy  a  pure  vinous  Beer  or  Ale  ;  but  there 
is  another  Way  to  do  this,  as  follows : 

Do  make  a  fine  tranfparent  Drink  from  Mali ,  without' 
grinding  //.—.This  is  done  by  only  bruifing  a  mellow 
Malt  between  two  wooden  Rollers,  one  whereof  is  to 
be  turned  about  by  a  Handle ;  and  by  this  Way  you 
may  extrad:  its  QuintefTence  exquifitely  fine,  without 
the  Danger  of  having  too  grofs  a  Mixture  of  the  MalPs 
Flour. 

How  Drinks  become  ropy,  and  foxed. —  Some  igno¬ 
rantly  boil  raw  whole  Wheat  in  their  Wort,  to  make 
it  get  a  clear  Body  in  the  Barrel ;  but  inftead  there¬ 
of,  when  this  is  put  into  the  Copper  in  too  great  a 
Quantity,  or  boiled  too  long,  it  will  caufe  the  Drink 
to  remain  in  a  thick  Condition,  and  very  likely  rope 
and  fox  \  and  fo  will  Ivory  or  Hartfhorn  Shavings,  if 
they  are  thus  imprudently  managed.  On  the  Contra¬ 
ry,  when  whole  Wheat  is  firfl  parched,  and  a  Couple  of 
liandfuls  of  it  are  boiled  thirty  or  forty  Minutes  in  a 
Barrel  or  Hogfhead  Copper  of  Wort,  it  may  improve 
the  Drink.  Thus  the  Shavings  may  do  the  like  Service, 
if  ufed  in  a  little  Quantity  •,  for,  in  many  Things,  what 
is  defigned,  as  an  Antidote,  becomes  a  Poifon  on 
wrong  Application,  as  in  the  Cafe  of  Ifinglafs,  which 
by  moft  is  allowed  to  flatten  Drink  as  well  as  fine  it  % 
But  a  certain  Wine-cooper  declared  it  to  be  a  wrong 
*  Notion,  alledging  that,  if  this  was  true,  they  durft 
not  make  fo  free  with  it  in  their  Wines,  which  Receive 
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no  Hurt  by  it ;  and  that  it  is  only  the  too  great  Quan¬ 
tity  of  it  that  does  the  Mifchief. 

To  keep  Backs  and  Tuns  fweet.  To  do  this,  in  the 
bed  Manner,  is  to  follow  the  Example  of  the  great 
■London  common  Brewer,  who  now  and  then,  chiefly 
in  hot  Weather,  throws  fome  Stone  Lime  into  a  little 
Water  left  on  Purpofe  in  the  Bottom  of  the  Back  or 
"Tun,  and  as  foon  as  it  has  flaclTd  and  lain  a  little  while* 
they  pour  more  Water  in  and  fcrub  it  over  the  Bottom 
and  Sides*  then  they  wafh  all  off  with  clear  Water. 
It  is  Ijkewife  done  with  Bay  Salt,  which  they  drew  all 
over  the  Bottom  and  Sides  of  the  Back  or  Tun,  that 
had  Water  juft  taken  out  of  it ;  when  diflolved  and 
Iain  a  fmall  Time,  they  fcrub  well  about  and  difcharge 
it. 

The  different  Nature  of  pale  and  brown  Hops.  T he 
pale  unripe  Hop  is  fitted  for  pale  Drink  and  will  keep 
fome  Time,  but  they  are  apt  to  fail  at  Once,  and  then 
the  Drink  dales  or  fours.  The  brown  full  ripe  Hop  is 
bed  to  depend  on,  and,  in  this  Cafe,  fome  think  one 
Pound  of  them  better  than  two  of  the  pale  Sort.  But 
there  is  a  true  natural  pale  Vine  and  pale  Hop  that 
grows  about  Farnham  in  Surry ,  and  are  as  excellent  for 
pale  Drinks,  as  the  right  brown  Kentijh  Hop  which 
grows  on  the  purple  Vine,  is  for  the  brown  Sorts. 

To  prevent  Wort  boiling  over  in  an  open  Copper » 
Boiling  Wort  fad  lofes  lefs  than  Boiling  it  foftly,  and 
dlirring  the  WTort  round  on  the  Outfides  with  a  Stick* 
while  it  is  boiling  ;  the  middle  Part  may  be  boiled  fix 
or  more  Inches  high,  and  yet  none  will  run  over  the 
Outfides. 

To  prove  the  Goodnefs  of  Malt  by  the  Wort.  When 
a  Perfon  ufes  more  than  one  Sort  of  Malt,  he  may  prove 
the  Goodnefs  of  it  by  the  Wort,  as  a  certain  common 
Brewer  of  my  Acquaintance  does ;  his  Method  is  to 
weigh  a  Quart  of  the  Wort  of  each  Brewing,  and  that* 
which  is  heavied,  is  the  bed. 

Of  the  fweet  Flag ,  Grains  of  Paradife ,  Szc.  how  they 
sre  ufed  in  Brewing. .  The  former  of  thefe  is  called  by 
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Apothecaries  Calamus  Aromaticus ,  which  by  dicing  ft 
thin,  and  boiling  it  a  little  Time  in  Wort  with  the 
Hops,  will  have  more  than  one  Pound  of  Plops  in  fix; 
therefore  fome  in  a  dear  Hop  Seafon  will  ufe  it  as  a 
*Succedaneum  to  this  Vegetable ;  befides  which,  it  will 
give  a  fine  Flavour  to  the  Drink,  if  ufed  in  a  due  Pro¬ 
portion,  and  is  very  wholefome.  At  a  great  Market 
Town  where  I  lodged,  and  fo  in  many  others  of  late, 
it  is  become  too  common  a  Practice  to  draw  their  word: 
Drink  on  Market  Days,  and  the  bed  at  other  Times  j 
for  here  the  Publican  takes  an  Advantage  of  Necefiity, 
becaufe  as  this  is  the  Seat  of  Bufinefs  on  thefe  Days? 
if  there  is  any  bad  Beer,  or  Ale,  it  mud  now  go  off  to 
thofe  who  are  obliged  to  fpend  their  Market  Shilling 
or  Six-pence,  for  felling  five  or  more  Bufhels  of  Grain, 
according  to  the  Cudom  of  the  Place,  which  is  now 
got  fo  common  that  the  Buyer  dops  it,  as  if  due  by 
Law  ;  and  thus  the  Farmer  is  forced  either  to  drink 
their  horrid  Plodge-Podge,  or  elfe  to  leave  his  Money 
behind  him,  which  I  and  many  more  have  done,  as 
believing  it  to  be  the  lead  Evil.  At  one  of  thefe 
Markets,  about  eighty  Miles  from  London ,  I  perceiv’d 
they  had  fo  do&or’d  their  common  Two-penny  Drink, 
as  to  make  it  go  down  fmooth  *,  but,  when  .1  found  it 
left  a  hot  Tang  behind  it,  it  gave  me  judReafon  to  be¬ 
lieve  they  had  ufed  Grains  of  Paradife,  or  long  Pepper, 
both  which  will  fave  Malt ;  by  Reafon  thefe,  like  Ginger, 
will  add  a  confiderable  Spirit  to  the  Malt  liquor,  efpe- 
cially  if  the  fweet  Flag  is  mixed  with  it.  Alfo  in  V/ales , 
fome  of  the  poor  People  ufe  a  little  black  Seed,  that 
contains  a  very  white  Flour,  which  we  call  Cockle ,  that 
is  a  Weed,  and  commonly  grows  among  our  Grain  : 
This  they  ufe  in  Brewing,  and  like  Grains  of  Paradife 
will  drengthen  the  Drink,  and  make  the  Malt  and  Hops 
go  the  further ;  but,  if  much  of  this  is  ground  among 
Wheat,  it  will  caufe  the  Bread  to  be  inflammatory. 

Of  Sediments,  their  mifchievous  Nature  and  Remedy. — • 
Sediments,  in  Time,  caufe  all  Beers,  Ales,  and  Wines 
to  grow  rough  and  acid  j  therefpre  Packings  are  abfo- 
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lately  neceffary,  elfe  what  Occafion  is  there  for  fo  many 
Wine-coopers,  whofe  Art  is  chiefly  to  do  this,  and  ap¬ 
ply,  on  Occafion,  a  new  and  richer  Sediment,  than  was 
in  the  Calk  before,  to  maintain  their  original  Sweetnefs, 
or  cure  any  Sicknefs  the  Liquor  may  have  acquired  from 
fuch  its  natural  feparated  Impurities,  which  conflft  of 
Salt,  Sulphur,  and  much  Earth.  How  wrong  then 
muft  they  be,  who  brew  large  Veffels  of  ftrong  brown 
Beer,  for  keeping  them  to  a  great  Age  out  of  a  Bravo, 
and  now  and  then  add  to  the  fame  new  Drinks,  with 
their  Sediments,  and  call  it  Old-boy ,  Stout ,  or  Nog<>  and 
when  mixed.  Coke  upon  Littleton ,  &c.  By  which,  the 
Quantity  of  pernicious  Faces  are  increafed,  and  the 
Drinks  loaded  with  more  of  the  laline,  or  acid  Quality, 
which  confequently  do  the  greater  Mifchief  to  its  Tip- 
lers,  An  Innkeeper  of  JVinchefier ,  who  juftly  had  the 
Reputation  of  having  the  beft  Malt  Drink  in  that  City, 
was  fo  careful  to  avoid  every  Thing  of  this  Nature, 
that,  even  after  his  Ale  had  gone  through  a  cold  lei- 
furely  Working  in  the  Vat  or  Tun,  he  drew  it  off  as 
fine  as  poflible  by  a  Cock  out  of  a  Tun,  whofe  Bottom 
was  about  eighteen  Inches  higher  than  the  Ground,  and 
left  the  Head  of  the  Yeaft  with  its  Bottom  all  behind 
fo  that  by  this  Method  he  never  fail’d  of  having  a  clear,, 
pure,  wholefome,  filky  Ale,  which  pleafed  all  his 
Cuftomers :  But  for  his  keeping  ftrong  Beer  he  took 
another  Method.  Some  others  are  fo  curious  in  avoid¬ 
ing  the  Damage  of  Sediments,  that  they  rack  off  even 
their  Bottle-keeping  Beer  into  frelh  ones  every  Year, 
with  a  Lump  of  Sugar  in  each  Bottle.  By  this  Ma¬ 
nagement  all  Faces  will  be  taken  away,  which  other- 
wife  caufe  Tartnefs.  How  wrong  alfo  muft  they  be, 
who  brew  no  other  than  intire  Guiles  of  brown  Butt- 
Beer  for  furnifhing  whole  Cities,  Towns,  and  I  may 
fay  almoft  a  whole  County  with  the  fame  ?  This  by 
woeful  Experience  I  know  to  be  one  of  the  greateft  In¬ 
conveniences  on  the  Road;  for,  in  the  moft  fultry  Day 
and  dufty  Road,  there  is  no  other  Drink  to  be  had 
•than  fuch  hard,  ftale,  ftrong  fiery  Beer,  which,  in- 

ftead 
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ftead  of  quenching  a  Man’s  Drought,  adds  Fuel  to  the 
Fire,  and  makes  him  drier  and  more  miferable,  fo  that 
he  has  no  Remedy  but  Wine  and  Water  at  their  Public- 
Houfes ;  for  fmall  Beer  in  many  of  them  is  not  to  be 
jiad  for  Money,  and  if  it  is,  at  fome  of  the  great  Inns*, 
they  will  reckon  four  Pence  a  Quart  for  it,  as  I  have 
paid  ;  and  the  two  firft  mentioned  Liquors  are  not  to 
be  made  ufe  of,  the  one  on  Account  of  its  Dearnefs, 
and  the  other  becaufe  it  is  too  cold  and  weak.  In  a 
certain  Capital  Town,  about  forty-five  Miles  from 
London ,  I  would  fain  have  got  fome  mild  Ale,  but  I 
was  told,  there  was  no  fuch  Liquor  fold  in  all  the  Place ; 
becaufe,  as  to  pale  Ale,  they  looked  on  it  as  a  fickifh 
Drink,  and  the  brown  Ale  no  one  would  buy,  as  being 
an  infipid  Liquor,  and  what  they  were  not  ufed  to  ; 
fo  that  here  was  none,  but  a  harfh  brown  Butt  Beer, 
altnoft  Half  Vinegar,  to  be  had.  Near  this  Place  a 
Gentleman  lived,  who  was  fo  averfe  to  their  common 
hard  Butt  brown  Beer,  that  he  never  would  drink  any 
of  it,  without  fcraping  a  little  Chalk  into  it.  And  a 
Gentlewoman,  who  formerly  lived  in  the  Weft  Coun¬ 
try,  but  now  refided  here,  brewed  a  light,  fo  ft  Amber 
Liquor,  of  which  fhe  was  obliged  to  carry  a  Bottle  with 
her,  to  drink  when,  fhe  dined  abroad,  becaufe  where 
flie  went  they  had  none  but  this  ftale  Sort  of  ftrong 
Beer.  -Here  the  common  Brewer  brews  a  Guile  at  a 
Time,  containing  eight  Butts,  at  three  Pound  twelve 
Shillings  each,  which,  when  ftarted  in,  he  gives  the 
Victualler  Orders  to  put  two  -Quarts  of  whole  raw 
Wheat  into  each  Butt,  and  bung  it  up,  which  is  to 
remain  fo  to  the  laft  ;  and  this  lying  fometimes  a  Year, 
or  longer,  on  its  Sediments  before  it  is  tapp’d,  and 
being  made  from  a  fulphureous,  wood-dry  sd,  fmoaky 
Malt,  ftrikes  the  Palate  moft  feverely  with  its  acid 
Quality,  racks  the  Stomach,  and  breeds  the  Cholic, 
Gout,  Gravel,  Stone,  Scurvy,  and  many  other  Difea- 
fes.  A  fine  pernicious  Noftnm  indeed  to  reign  in  a 
Country,  the  moft  famous  for  Malt  Liquors  ;  for  the 
Experience  of  feveral  Ages  paft  confirms  to  us  the  dead- 
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ly  Effects  of  fuch  ftale,  brown,  ftrong  Beers,  by  its 
bringing  many  brave,  lufty,  healthy  young  Men  into 
Confumptions  and  their  Graves  ;  and  fo  it  muft  be  5 till 
the  Eyes  of  People  are  more  opened,  which  in  the  Town 
I  laft  mentioned  is  the  Cafe  of  many;  for  here  of  late 
the  better  Sort  have  fell  into  making  a  fmall  Raifin 
Wine,  which  delivers  them  with  Pleafure,  Safety,  and 
Profit,  from  drinking  chargeable,  unpleafant,  ftale,  and 
crabbed  Beers  at  the  public  Houfes ;  fo  that  fuch  ftrong 
Beer  Brewers  and  Victuallers  muft  go  on  in  wrong  Po¬ 
litics,  if  they  do  not  brew  and  fell  a  clear,  pleafant, 
filky  Beer,  and  an  Ale  made  intirely  from  all  frefh 
Malt  and  Hops  in  a  true  Method  ;  which  that  they 
may  the  better  do,  and  preferve  the  fame  in  a  healthy> 
fine,  pure  Order  a  long  Time,  I  have  wrote  thefe  four 
Treadles,  and  at  laft  been  prevail'd  on,  contrary  to 
my  former  Intentions,  to  publifh  the  following  Re¬ 
ceipts  of  thofe  molt  excellent  Balls,  mentioned  in  my 
Second  Part ,  whofe  tranfcendent  Qualities,  for  fining, 
relifhing,  and  preferring  Malt  Drinks,  &jV.  in  a  true, 
healthful,  clear,  pleafant  State  and  Condition  a  long 
Time,  exceeds  all  other  Inventions  that  were  ever  yet 
publifhed ;  whereby  the  Charge  of  dear  bad  Wines, 
yeafty  unwholefome  Ales,  fharp  and  unpleafant  Beers, 
pr  other  thick  difeafed  Malt  Liquors  may  be  avoided, 
the  Revenue  of  Excife  increafed,  and  every  one  enjoy 
Jiimfelf  in  drinking  a  found,  fine  Ale,  or  Beer,  in  a 
mo  ft  agreeable  Manner,  both  at  Home  and  in  the  pub¬ 
lic  Jioufes  abroad, 
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CHAP.  VI. 

The  genuine  Receipt  of  the  af or ef aid  excellent  Ralls , 
for  fining,  feeding,  prefierving ,  r  eh  thing,  and  co¬ 
louring  Malt  Drinks,  Wines,  and  Cyders. 


Brown  Balls. 

ALabafter,  or  Marble  calcined  into  a  Powder,  two 
Pounds.  Oyfter-fhells  a  little  calcined  and  freed 
from  their  brown,  or  dirt-coloured  Outfide,  one  Pound. 
Pure  fat  Chalk,  well  dried,  one  Pound.  Horfe-bean 
Flour,  firft  freed  from  the  Hulls,  one  Pound.  Red 
Saunders,  four  Ounces.  Grains  of  Paradife,  Half  an 
Ounce.  Florentine  Orice-rcot,  Half  an  Ounce.  Co¬ 
riander-feed,  a  Quarter  of  an  Ounce,  Cloves,  in  Num¬ 
ber,  fix.  Hops,  Half  an  Ounce.  The  belt  Staple  in- 
cifed  Ifinglafs,  two  Ounces.  The  firft  Runnings  of 
the  Moloffes,  or  Treacle,  two  Pounds. 

Bale  Balls . 

Are  made  in  the  fame  Manner,  and  with  the  like 
^Quantity  of  every  Thing,  except  a  Pound  or  two  of 
fine  Sugar  made  into  a  Syrup,  inftead  of  the  Molofifes, 
and  omitting  the  Saunders. 

N.  B.  The  Powders  are  to  be  pretty  fine,  and  the 
Balls  dried  very  gradually  without  Heat  for  the  firft 
three  or  four  Days  upon  brown  Paper  laid  over  a  large 
Sieve  Bottom  and  turned  often.  Afterwards  they  may 
be  put  into  the  Sun,  or  at  a  proper  Diftance  from  the 
Fire,  in  order  to  dry  them  thoroughly  ;  and  the  Quan¬ 
tity  of  the  Hops  may  be  augmented  or  wholly  omitted 
at  Bifcretion,  according  as  the  Liquor  requires. 

Put  as  much  Water  to  your  Glafs  as  will  juft  cover 
it,  in  order  to  open  its  Body,  letting  it  ftand  fo  twelve 
Hours  *,  then  add  the  following  Infufion  to  it,  and  gra¬ 
dually  diflfolve  the  Whole  over  a  gentle  Fire.  Then 
ftrain  it  off  hot  among  fome  of  the  Powder,  adding 
the  reft  by  a  little  at  a  Time,  with  fome  of  the  Treacle 
or  Syrup  like  wife  alternately,  ftill  you  beat  the  Whole 

into 
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into  a  fliff  Mafs,  out  of  which  form  Balls,  weighing 
four  Ounces  each. 

The  Infujion.  Pour  a  Pint  of  boiling  Water  upon 
the  Coriander-feed  and  Cloves  bruifed,  and  the  Hops 
well  rubbed.  Cover  them  clofe,  and  let  it  {land 
twelve  Hours,  then  llrain  for  the  Ufe  aforefaid. 

"The  Number  of  Balls  for  each  Cafk.  Powder  one  of 
the  Balls  and  put  it  into  a  Pin  or  Half  a  Firkin  ;  into 
a  Firkin,  two  ;  into  a  Kilderkin,  three ;  into  a  Barrel* 
fix ;  and  fo  on  in  Proportion  as  the  Calk  is  bigger  or 
leflfer,  flirring  them  well  in ;  and,  if  the  Liquor  has 
Age  enough,  fo  that  it  will  bear  Racking,  it  lliould 
be  firft  ferved  fo,  and  then  they  will  anfwer  much 
better. 

To  cure  a  cloudy  Beer.  This  has  been  attempted 
for  many  Years  pall,  but  in  vain  *,  ’till  lately  a  Chy- 
mical  Preparation  has  been  difcovered,  that  effedtually 
anfwers  the  Purpofe ;  but,  as  to  the  Wholefomenels 
of  the  Antidote,  the  Drinker  mull  run  the  Rifque  of* 
as  being  very  probably  unknown  to  him.  An  Inn-keep¬ 
er,  who  brews  his  own  Drink  in  the  Country,  applies 
this :  He  boils  as  much  Lump  or  coarfe  Loaf-Sugar 
in  Water,  ’till  it  is  llrong  enough  that  an  Egg  will 
fwim  in  it,  and,  after  the  Beer  has  made  its  due  Sedi¬ 
ment  in  the  Calk,  he  puts  the  Syrup  in  to  clear  it. 
Another,  after  the  Butt  of  Beer  is  racked  off,  puts  the 
following  Decoction  into  it  when  cold,  viz.  with  a  lit¬ 
tle  Salt  of  Tartar,  boil  Hylfop  and  Vervain  together 
in  flale  Beer,  fo  as  to  make  it  pretty  llrong  of  the  Herbs* 
which  are  both  great  Finers  of  Drink,  efpecially  when 
they  are  in  Flower ;  the  Vervain  alfo  prevents  any  Tang 
that  the  Hyffop  may  give  the  Liquor,  for,  if  there  is 
too  much  of  this  Herb,  it  is  very  apt  to  do  it.  It  is 
reported,  that  a  Gill  of  the  Chymical  Oyl  of  Sulphur 
has  been  put  into  a  Butt  of  Drink  to  preferve  it  clear 
and  found  ;  for  this  is  faid  to  attenuate  and  divide  thofe 
grofs  and  vifcid  Parts,  or  flying  Lee,  wherewith  fome 
Liquors  abound  ^  but,  of  cloudy  Drink ,  I  have  wrote 
more  largely  in  my  Third  Part* 

A  new} 
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f  A  new  Way  of  Bunging  Drink .  A  Publican  at 
Gpdalmin  in  Surry  bungs  with  a  Piece  of  Bladder,  and 
fays  it  is  beyond  every  Thing.  This  they  do  by  pall¬ 
ing  the  Piece  about  an  Inch  or  more  round  the  Bung- 
hole. 

To  forward  the  Working  of  Malt  Liquors.  Boil  fome 
Water  and  Treacle*  or- AY ater  and  Sugar  together  % 
when  cold,  add  fome  new  Yeafh  This  Compofition 
will  ripen  Bottle-Beer,  in  twenty-four  Hours  Time* 
or  make  Drink  work  in  the  Tun  or  Tub  that  before 
was  backward. 

To  cure  bad  Teaft.  Add  to  it  a  little  Flour,  Sugar, 
Salt,  Brandy,  and  Beer,  and  it  will  bring  it  into  a 
Fermentation  ready  to  work  new  Beer  or  Ale  Wort 
with.  This  Mixture  will  alfo  improve  ftrong  Drink 
Grounds,  and  make  it  fit  to  brew  or  bake  with,  inflead 
of  good  Yeafl. 

To  turn  Ale  into  ftale  Beer  prefently .  In  Shropjhire  a 
Woman,  when  fhe  intended  to  have  Hale  Drink,  would 
put  a  Bufhel  of  Malt  into  the  Malh-Tub  and  ufe  a 
Pound  of  Hops  the  more,  and  brewed  it  as  fine  did  for 
common  Ale.  This  fhe  let  (land  in  a  Hogfhead  a 
Month  ;  at  the  End  of  which  fhe  opened  the  Bung, 
and  put  in  a  Handful  of  pickled  Cucumbers  *,  if  fome 
were  too  big,  fhe  would  cut  them  into  two  or  three 
Pieces,  and  flop  all  down  again:  In  a  Week  or  two’s 
Time  afterwards  fhe  would  draw  a  fine  Beer,  that  al¬ 
ways  had  a  pleafant  Tafle  and  Smell,  like  old  OTiober 
Beer  flaled  through  Time,  and  which  gave  a  general 
Satisfaction  to  all  her  Cuflomers.  A  Sevil  Orange  cut 
in  four  Slices,  one  or  more  of  them  will  anfwer  the  very 
fame  Purpofe. 

To  keep  Drink  from  being  prick'd  in  the  Cafk.  It’  is 
the  PraCtice  of  a  certain  Victualler,  who  lives  in  Heft- 
fordjhire ,  to  put  an  Iron  Pad  over  the  Bung-Hole  of  a 
Calk  of  Beer  or  Ale,  to  keep  the  Liquor  from  growing 
too  flale  or  being  prick’d  ;  and  which  it  will  do,  if 
Upon  the  Pad  you  work  a  Piece  of  Clay,  big  enough 

to  cover  al  1,  fo  as  to  keep  out  the  Air,  This  valuable 
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Way  Is  alfo  mod  ferviceable  to  preferve  Malt  Drinks 
in  the  Calk,  in  a  found  Condition,  in  the  Time  of 
Thunder  ;  but  particularly  in  a  Vault  or  Cellar  which 
lies  expofed  to  the  Drift  of  Coaches,  Carts,  or  Waggons 
over  the  fame  :  And  mod  of  all  where  there  is  no  other 
Conveniency  to  fet  Drink,  but  in  a  Chamber*,  or  other 
Place  above  Ground. 

Having  received  the  following  Letter  from  a  Friend* 
an  ingenious  Gentleman  of  the  Faculty,  fince  i  had 
committed  the  foregoing  Sheets  to  the  Prefs,  it  could 
not  therefore  be  inferred  in  its  proper  Place  *  but,  as  it 
Is  too  material  to  be  omitted,  I  fhall  oblige  my  Readers 
with  it  here,  viz . 

Sir.  As  you  were  pleafed,  when  I  faw  you  lad,  to 
inform  me,  that  you  intended,  as  foon  as  you  conveni¬ 
ently  could,  to  publifh  a  fourth  Part  or  Supplement 
to  your  London  and  Country  Brewer ,  and  as  thofe  Trea~ 
tifes  have  given  me  no  fmall  Satisfaction,  efpecially  in 
expoling  that  horrid  Practice  of  indefatigably  beating 
in  of,  and  Joading  our  Malt  Drinks  with  the  Yead  * 
which,  as  you  rightly  obferved,  is  become,  through 
Ignorance  and  Avarice,  univerfally  prablifed  through¬ 
out  England ,  efpecially  in  the  Management  of  pale  and 
Amber  Ales,  fo  as  ta  render  them  extremely  unwhole- 
fome  :  I  therefore,  being  very  defirous  of  affiding,  as 
much  as  in  me  lies,  in  the  detecting  and  expofing  any 
fuch  pernicious  Ways,  which  have  and  do  daily  fo  ma« 
nifedly  ruin  the  Health  of  Multitudes-*  and  judging 
it  a  Point  of  Duty,  for  the  general  Good  of  my  Fellow- 
Creatures  fo  to  do,  I  know  not  how  I  can  better  effedfc 
it,  than  by  defiring  the  Favour  of  you,  if  you  have 
Room  and  it  is  not  too  late,  to  infert  the  folio  wing  ink 
your  new  Treatife  aforefaid. 

The  Thing  is  this :  At  a  certain  great  Inn  in  C — dd 
a  Market  Town  in  this  County,  they  brew  and  fell 
gjeat  Quantities  of  a  very  heady  Malt  Liquor,  which, 
for  that  very  Reafon,  carries  the  Bell,  by  having  the 
Name  of  the  bed  Drink  far  and  near,  for  the  Price  5 
this  made  me  fomewhat  curious  to  enquire*  and.  as  far 
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as  I  could,  infpedt  into  this  Woman’s  Method  of 
Brewing  and  Management,  but  found  it  was  all  kept 
a  profound  Secret;  ’till,  at  laft,  I  prevailed  upon  a 
certain  Perfon  to  divulge  it,  whofe  Wife  is  related  to 
the  Miftrefs  of  the  Houfe,  and  has  frequently  aflifted 
her  in  Brewing:  He  told  me  that  the  only  Thing, 
which  makes  her  Ale  fo  extraordinary  fine,  ftrong, 
and  heady,  is  hecaufe  that,  when  the  Wort  is  put  into 
the  Copper  with  the  Hops,  fhe  never  fails  to  add  the 
Sediments,  provided  they  be  not  four  or  prick’d,  of 
all  her  Cafks,  emptied  fince  the  laft  Brewing  ;  this  rare 
cleanly  Mixture  (he  boils  for  a  confiderable  Time,  in 
order,  as  fhe  fays,  to  get  out  all  the  Goodnefs  of  the 
Grounds ;  afterwards,  when  fit,  fhe  very  modifhly 
loads  it  well  with  the  Yeaft,  by  induftrioufly  thwacking 
it  into  the  Drink  for  feveral  Days  together  :  This 
Receipt  coft  her  five  Pounds,  and  thus,  fhe  has  deck- 
red,  fhe  faves  twenty  Pounds,  or  upwards,  every  Year 
in  Malt,  befides  improving,  as  fhe  calls  it,  her  Drink 
fo  as  greatly  to  pleale  her  Cuftomers,  by  its  extraordi¬ 
nary  Finenefs  and  Potency  :  But  this,  methinks,  is 
fuch  a  filthy,  abominable,  mifchievous,  and  out  of  the 
Way  Improvement  in  the  Brewery,  that  can  be  exceed¬ 
ed  by  nothing,  but  that  nafty,  horrid,  and  deteftable 
Piece  of  Cunning  and  Knavery,  which,  as  I  am  credi¬ 
bly  informed  by  a  worthy  Gentleman,  a  Fellow  of  the 
Royal  Society,  and  who  allured  me  he  had  it  himfclf 
from  a  Brewer,  is  commonly  pradtifed  in  a  certain  fa¬ 
mous  Metropolis ,  of  putting  Chamberlye,  or  human 
Urine,  into  their  pale  or  Amber  Two-penny  Malt 
Drink. 

And  here,  Sir,  I  apprehend  it  may  not  be  improper 
to  communicate  to  you  my  Thoughts,  as  briefly  as  I 
can,  on  the  Nature  of  Yeaft,  and  how  it  affedts  the 
Malt  Liquor  it  is  whipp’d  into,  fo  as  to  render  it  of 
fuch  deadly  Confequence  to  the  Drinkers  ;  and  this  I 
thought  of  the  greater  Moment,  becaufe  there  are 
many  Perfons,  who,  although  of  tolerable  good  Judg¬ 
ment  in  moft  other  Matters,  yet,  when  I  have  talked 

to 
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to  them  on  this  Subject,  have  Teemed  to  be  wholly  m 
the  dark,  and  could  hardly  be  perfuaded  of  its  Rea¬ 
lity.  » 

I  must  confefs,  Sir,  that,  as  you  have  already  been 
pretty  copious  in  treating  on  this  Manner,  one  would 
think  there  could  not  be  much  Occafion  for  enlarging 
on  it ;  but  as  this  horrid  Practice  does,  notwithftand- 
ing,  fo  notoriously  prevail  among  us,  I  am  induced  to 
believe,  that  the  following,  if  it  were  published,  might 
have  fome  further  Influence  to  deter  and  undeceive  thofe 
whom  it  may  concern,  unlefs  they  be  wholly  hardened 
^nd  befotted  in  Wickednefs  and  Ignorance. 

I  shall  not  here  enter  upon  a  needlefs  Difquifition 
of  the  Production  of  this  floury  Part  of  the  Malt  Li¬ 
quor,  nor  do  I  propofe  to  entertain  you  with  a  nice 
philofophical  AnalySis  of  all  its  component  Parts,  but 
Shall  only  obferve,  that  I  take  it  to  confift  of  a  great 
Plenty  of  a  very  Subtile  and  penetrating,  effentia  1,  acid 
Salt,  or  Sulphur,  clofely  enveloped,  or  wrapped  up  in 
a  very  tenacious,  Slimy,  or  mucilaginous,  alcaline  Bo¬ 
dy,  which  being  of  fuch  contrary  Principles,  and  in¬ 
fluenced  by  the  Air,  is  the  Caufe  of  its  common  in- 
teftine  Motion,  or  Effervefcence  :  Now,  when  thefe 
Particles  become  distended  and  diffus’d  throughout  the 
new  Malt  Liquor  it  is  to  put  into,  there  immediately 
enfues  an  occult  Commotion  upon  firft  mixing  it  (tho* 
apparent  enough  foon  after)  from  a  particular  Contact 
their  Similar  Parts  undergo,  which,  gradually  increas¬ 
ing,  does  thereby  fo  heat  and  rarefy  the  whole  Body 
of  the  Liquor,  as  to  caufe  it  both  to  emerge  and  fub- 
fide  its  groffer  Contents  :  And  this  it  will  Sufficiently 
do,  when  the  Predominancy  of  the  Acid  is  Somewhat 
restrained,  check’d,  or  in  tangled  by  its  vifcous  alcaline 
Part ;  then  all  lias  quiet,  and  the  Fermentation,  Mif¬ 
fing,  or  Commotion,  in  a  great  Meafure,  ceafes ;  and 
this  is  likewife  eaflly  known  upon  Sight,  for  then  the 
frothy,  curling  Head  of  the  Drink  begins  to  flatten  and 
fall,  which  is  a  plain  and  natural  Indication  of  its  being 
then  Sit  to  tun  or  put  up  into  the  VeSfel,  by  firft  fkitn- 
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ming  off  the  floating  Yeaft,  and  then  letting  it  run  (by 
a  Cock  conveniently  fixed  above  the  Sediment)  as  clear 
as  may  be  into  the  Cafk. 

Now,  inftead  of  this  true,  natural,  and  light  Way  of 
working  or  fermenting  our  Malt  Liquors,  it  is  become 
too  cuftomary  among  many,  not  only,  in  the  firft  Place, 
to  put  into  them  fix  or  eight  Times  as  much  more 
Yeaft  as  is  necefiary,  but  like  wife  to  carry  on  the  Fer¬ 
mentation  in  a  furious  and  unnatural  Manner,  by  violent 
beating,  or  whipping  into  the  Liquor  the  Head  of 
Yeaft  with  a  Staff,  Broom,  or  fuch  like  Inftrument, 
as  often  as  it  rifes,  which  is  generally  once  in  three  or 
four  Hours,  continuing  the  Agitation  in  large  Quan¬ 
tities,  for  an  Hour,  or  more,  at  a  Time  *,  and  this  is 
held  on  commonly  for  three,  or  four  Days,  or  a  Week 
together  (according  to  the  Seafon  of  the  Year)  it  be¬ 
ing  in  many  Places  the  foie  Bufinefs  of  one  Man  to  at¬ 
tend  this  \fyork  Day  and  Night,  rather  than  this  their 
beloved,  profitable  (no  Matter  how  unwholefome  !) 
Artifice  ftiould  be  negle&ed. 


And  that  fuch  Drink,  thus  loaded  and  tindhired 
with  the  Yeaft,  is  very  prejudicial  to  the  human  Body, 
is  not  only  evident  from  daily  Experience  and  Obfer- 
vation,  but  like  wife  from  the  Reafon  of  the  Thing  ; 
For,  by  fuch  long  Working  and  violent  repeated  Con- 
cuffions,  the  Liquor  is  fo  heated,  and  the  Particles  of 
the  Yeaft  become  fo  communicated  and  rarefied,  that 
the  faline,  or  fulphureous  acid  Part  of  it  is,  at  length, 
very  much  divefted  of  its  groffer,  vifcous  Part,  and  al- 
moft  wholly  abforbed,  or  diffolved  in  the  Drink ;  Or 
in  other  Words,  as  the  faccharine,  fpirituous,  or  acid 
Part  of  the  Liquor  becomes  predominant,  which  fuch 
long  and  violent  Fermentation  naturally  excites,  fo  does 
it  increafe  the  Contadf,  or  Attradtion,  of  fuch  like  acid, 
flrong  Particles  from  the  Yeaft,  Till  the  Drink  has 
thoroughly  imbibed,  and  is  well  faturated  with  them. 

Now  what  remains  is  to  enquire  into  the  Nature  and 
Effedls  of  the  aforefaid  ftrong,  acid  Particles  of  the 
Yeaft,  which  the  Drink,  by  fuch  violent  Means,  becomes 
2  1© 
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fo  extraordinarily  faturated  and  impregnated  with  j 
and  this  will  appear  from  the  following  Experiment, 
viz .  Take  ftrong  Beer  Yeaff,  mix  it  well  with  hot  Wa¬ 
ter,  and  let  them  Hand  four  or  five  Days,  or  more, 
clofe  covered  over,  in  the  mean  Time,  when  it  is  well 
fettled,  pouring  of  the  Liquor,  heating  it  again,  and 
adding  frefh  Parcels  of  Yeaft  to  the  fame,  and  fre¬ 
quently  whifking  them  brifkly  together,  5 till  the  Wa¬ 
ter  is  well  tindtured  by  the  Yeaft  ;  then,  when  the  Li¬ 
quor  is  well  fettled,  if  you  pour  it  off  from  the  Sedi¬ 
ment  and  filter  and  evaporate  it,  you  will  find  at  the 
Bottom  of  the  Veffel  a  hot  pungent,  acrid  Matter,  of 
a  catheretic  Nature,  infomuch  that,  if  applied  Plaif- 
ter-wife  to  the  Skin,  it  will  raife  a  Blifter. 

A  fine  Thing  indeed  to  be  admitted  into  fuch  a 
fenfible  and  nervous  Part  as  the  Stomach  is,  by  Way 
of  a  Cordial,  and  that  in  fuch  profufe  Quantities  as  it 
ufually  is !  No  Wonder  then  that  fuch  Liquor  is  fo  ve¬ 
ry  intoxicating,  fince  it  cannot  fail  of  wounding  and 
damaging  the  whole  nervous  Syftem  *,  for  altho*  the 
acrimonious,  fiery,  and  ftimulating  Properties  of  this 
yeafty  Matter  be  not  readily  difcoverable  upon  the  Pa¬ 
late,  any  other  Ways  than  by  a  little  rough,  biting 
Twang,  and  are  likewife  reftrained  from  immediately 
taking  Effedt  upon  the  Body,  by  the  foft,  fheathing, 
balfamic  or  oleaginous  Quality  of  the  Ale  •,  yet  it  is 
certain,  that,  by  their  being  thus  intimately  incorpo¬ 
rated  and  diluted  in  fo  pleafant  a  Vehicle,  they  become 
thereby,  as  they  pafs  the  Circulation,  fo  much  the  more 
capable  of  doing  their  Mifchief  to  the  inmoft  and  fineft 
nervous  Receffes,  even  to  the  Brain  itfelf ,  fo  that  we 
need  not  be  furprifed  to  fee  fuch  Numbers  of  brave, 
Fifty,  young  Men  cut  off,  almoft  on  the  Spot,  by  it ; 
others  in  high  Fevers,  delirious  or  raving  mad  *,  dome 
in  violent  Fits  of  the  Cholic  or  Gravel ;  others  labour¬ 
ing  under  the  Torture  of  the  Stone,  Gout,  or  Rheu- 
matifm ;  fome  afflidted  with  Dropfies  or  Jaundice,  whilft 
others  again  fall  into  Confumptions,  Afthmas,  Paraly¬ 
tic  and  other  Diforders 5  and  thus  frequently  cut  the 
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Thread  of  Life  fhort,  by  indulging  themfelves  in  the 
Ufe  of  fuch  poifonous  Drinks ;  and  to  think  that  Age 
or  Maturation  in  the  Velfel  will  free  it  from  fuch  a 
pernicious,  yeafty  Tindture,  is  all  a  Jeft,  any  more 
than  if  one  had  loaded  it  with  as  much  Salts  of  Quick- 
Lime  ;  for  the  one  will  fine  as  well  as  the  other,  but 
every  Drop  of  the  Liquor  will  always  partake  of  them  ; 
and  it  is  obvious,  that,  were  we  only  to  put  common 
Salt  into  Drink,  it  would  retain  it  even  to  the  laft. 

But  when  I  confider  that,  to  all  this  heterogeneous 
Procedure  in  the  Management  of  our  Malt  Liquors, 
there  is  Hill  fuperadded  the  very  Quinteflence  of  the 
refufe  and  excrementitious,  dirty  Part  of  other  former 
brewed  Drinks,  as  in  the  Cafe  above-mentioned,  it 
fills  me  at  once  with  Allonifhment  and  Abhorrence, 
that  People  can  be  guilty  of  fuch  deteftable  Practices 
againft  their  Fellow  Creatures ;  but  fo  it  is,  that  moil 
of  our  Brewers  and  Ale-Drapers  care  not  what  horrid 
Stuff  they  prepare  and  vend,  fo  that  they  can  but  fill 
their  Pockets  by  it :  Methinks  it  calls  almoft  as  loud¬ 
ly  for  a  Law  to  prohibit  the  Making  and  Selling  fuch 
pernicious  Malt  Liquors,  as  it  did  for  that  of  diftilled 
lpirituous  ones ;  but,  left  I  prove  tedious  on  a  Subjedt 
you  are  already  fo  well  acquainted  with,  I  muft  beg 
Leave,  Sir,  to  fubfcribe,  &c. 

Darby ,  Jan.  31,  1739-40. 

The  Yorkfhire  Way  of  Brewing  a  Barrel  of  Oat- Ale „ 
At  a  certain  Market-Town,  twelve  Miles  from  Oajley - 
j Bay,  in  this  County,  they  make  this  wholefome  and 
pleafant  Liquor  in  its  utmoft  Perfection,  by  grinding 
a  Quarter  of  Oat-Malt,  made  with  the  white  Sort  and 
dried  with  Coak  (any  other  Fuel  will  not  fuit  it  fo 
well)  and  mafhing  it  with  forty-four  Gallons  of  cold, 
foft  Water  j  they  let  it  ftand  twelve  Hours,  then  fpend 
away  in  a  fine  fmall  Stream  and  put  two  Pounds  of 
fine  pale  Hops,  well  rubbed  between  the  Hands,  into 
it ;  let  it  infufe  cold  for  three  Hours,  then  ftrain  and 
tun  it,  putting  Yeaft  to  it,  and  it  will  work  brifkly  for 
about  two  Days  5  then  ftop  it  up,  and  in  ten  Pays 
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Time  it  will  be  fit  to  bottle.  It  drinks  very  fmooth, 
brifk,  and  pleafant,  and  looks  like  white  Wine,  but 
will  not  keep  found  longer  than  five  or  fix  Weeks : 
But,  for  longer  Keeping,  they  formed  mes  brew  it  as 
other  Malt.  They  fupply  fome  of  the  great  Taverns 
and  Eating  Houfes  in  London  with  it,  who  commonly 
charge  Six-Pence  or  Eight- Pence  a  Bottle  for  it,  but 
in  the  Country  it  is  fold  for  Four-Pence. 

The  Nottingham  Way  of  giving  a  Hogjhead  of  Ale  an 
agreeable  Relijh ,  and  caufing  it  to  fparkle  and  knit  in  the 
Glafs  like  bottled  Cyder .  At  this  Place  they  ufually  al¬ 
low  eight  Bufhels  of  pale  Malt  to  the  Hogfhead  for 
their  common  Draught  Ale,  which  they  fell  for  Three- 
Pence  a  Quart  j  and  twelve  Bufhels  to  the  fame  Quan¬ 
tity  for  their  Odlober ,  or  Four- Penny  Beer.  To  the 
former,  as  foon  as  it  has  done  working,  they  conflant- 
ly  put  in  the  following  Compofition,  viz.  Work  up 
as  much  Wheat  Flour  as  three  or  four  Yolks  of  Eggs 
will  take  up,  with  an  Ounce  of  Ginger  in  Powder,  in¬ 
to  a  ftiff  Pafle,  out  of  which  form  two  or  three  Balls  : 
In  about  three  Weeks  Time  they  tap  it,  when  it  will 
have  all  the  Properties  aforefaid,  and  hold  it  to  the  lafl ; 
and  this  is  fo  much  in  Requeft  here,  that  they  won’t 
drink  any  Ale,  unlefs  it  fland  this  Tefl. 

To  forward  the  Working  of  a  Guile  of  ftrong  Dr  ink  y 
of  three  Barrels  or  more ,  when  checked  by  Cold .  First, 
try  what  EfFedt  the  putting  a  Firkin,  filled  with  boil¬ 
ing  Water  and  well  bunged,  into  it  will  have  ;  if  this 
does  not  fucceed,  then  take  Quick-Lime  powdered 
one  Pound,  of  Lifbon  Sugar  one  Pound,  made  into 
a  Syrup  with  fome  of  the  fame  new  Drink  :  Wheat 
Flour  and  Bean  Flour  (both  malted,  if  you  can)  of 
each  half  a  Pound  :  Salt  of  Tartar  one  Ounce  :  Gin¬ 
ger  and  Grains  of  Paradife  each  half  an  Ounce,  with 
the  Whites  of  five  or  fix  Eggs  veil  whifked,  and  the 
Syrup.  Make  the  Whole  up  into  a  Pafle,  which  imme¬ 
diately  difFolve  in  a  Pailful  or  two  of  the  fame  Drink, 
adding  a  little  frefh  Yeafl  to  this  Quantity,  and  ftir- 
ring  it  well  together  $  let  it  fland  covered,  pretty  near 
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the  Fire  in  a  Veffel  that  will  hold  as  much  again,  for 
about  live  or  fix  Hours ;  then  mix  it  thoroughly  with 
the  Whole  ’till  it  froths  high  *,  cover  it  up  warm,  and, 
I  am  told,  it  will  anfwer  your  Expectation,  even  in 

the  fevereft  Froft. 

Haw  a  certain  Innkeeper  brewed  and  managed  his  Butt 
Beer .  This  Perfbn  in  a  City,  a  confiderable  Diftance 
from  London ,  fold  great  Quantities  of  a  Butt  brown 
Beer,  which  had  fuch  a  Name,  that,  on  a  Stranger’s  afk- 
ing  where  the  belt  Beer  was  fold,  he  was  directed  to  his 
Houle.  He  ufed  two  Coppers  and  two  Mafh-Tuns  at 
a  Time,  always  mixed  a  little  pale  Malt  with  his  brown, 
and  was  brewing  from  Monday  to  Friday  only  two 
Butts  of  Beer*,  becaufe  he  mult  have  Time  to  perform 
the  grand  Operation  of  beating  in  the  Yealt  to  the 
Drink ;  and,  as  often  as  it  worked  too  rank,  he  fkimmed 
it.  Yet  he  was  not  fo  guilty  of  this  male  PraCtice,  as 
I  knew  a  certain  petty  pale  Ale  Brewer,  who,  to  work 
and  beat  the  Yeaft  into  his  pale  Ale  enough,  had  high 
Side-Boards  fix’d  round  his  Tun,  to  prevent,  in  cafe 
the  Man  was  llirprifed  by  Sleep,  the  yeafty  Head  from 
working  over :  At  lalt  he  Ikim’d  fo  much  off,  that, 
when  the  Drink  was  put  into  the  Calk,  the  Ale  could 
but  juft  work  enough  to  fave  itfelf.  However  this 
brown  Beer  Brewer  was  in  the  End  brought  to  believe, 
that  boiling  Hops  only  thirty  Minutes  gave  the  Drink 
a  vaft  Improvement,  and  therefore  he  was  refolved  to 
have  an  Iron  Hoop  made,  the  Breadth  of  the  Infide  of 
his.  Copper,  for  a  Net  with  very  fmall  Mefhes  to  be 
faftened  to  it,  in  order  to  take  the  Plops  out  at  Plea^ 
fore,  though  each  of  his  Coppers  would  hold  four 
Barrels.  But  there  was  no  perfuading  him  to  leave  off 
beating  in  the  Yeaft,  becaufe  this  dearly  beloved  Way 
was  too  gainful  to  be  laid  afide.  And  as  to  the  Ma¬ 
nagement’  of  his  Butt  Beer  in  the  Cellar,  he  left  the 
Bung  open  moft  of  the  firft  Summer  to  keep  the  Drink 
from  fretting,  ’till  it  had  a  fecond  Working  in  the  Calk 
and  then  would  cover  or  bung  with  a  Piece  of  brown 
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Paper  pafted  down,  and  fo  let  it  remain  5 till  he  tap¬ 
ped  it,  and  then  he  bung’d  down  with  a  Cork  or 
wooden  Stopple. 

To  fine  Drink ,  and  preferve  it  found  in  the  Cafk.  If  you 
would  fecure  a  Butt  of  Beer  from  haling  too  foon,  and 
give  it  a  fine  Flavour  and  Body,  take  a  very  fmall 
mefhed  Net,  and  put  into  it  fuch  a  Quantity  of  new 
Hops,  as  you  think  proper ;  in  this  put  in  likewife  a 
Stone  to  fink  it  to  the  Bottom  of  the  Calk,  and  at  fix 
Months  End  tap  it.  But  if  you  would  tap  a  Butt  of 
Beer  quickly,  and  fecure  the  Drink  found  to  the  laft, 
then  put  a  Parcel  of  ufed  Hops  into,  or  without  a 
Net,  in  the  Vefiel  ;  that  is,  fuch  Hops  as  have  been 
only  boiled  a  little  while  in  a  fir  ft  Wort. 

A  Way  to  have  Liquor  little  inferior  to  Claret ,  and 
yet  pay  but  the  common  Excife  of  Beer  or  Ale.  This 
Liquor  was  for  many  Years  brewed  by  the  late  Dodtor 
Brabbin ,  Minifter  of  St.  Mary  Ax*,  London ,  at  his 
Houfe  at  Barkhamftead ,  where  it  has  often  been  pre¬ 
ferred  to  Claret  by  his  great  Vifiters,  the  firft  Sort  of 
Gentry  :  To  this  Purpofe  he  always  got  the  largeft 
Sort  of  Berries,  by  intirely  lopping  the  Heads  of  fe- 
veral  of  his  Elder  Trees  in  one  Year;  which  would 
fhoot  again  the  firft  Summer,  and  the  fecond  Summer 
would  bear  a  very  large  Berry :  Or,  when  he  did 
not  take  this  Method,  he  made  ufe  of  another  that 
was  but  little  Inferior  to  it,  which  was ;  that  about 
Chriftmas  he  would  prune  every  Year  the  old  Wood 
out  of  a  Tree,  and  leave  in  it  only  the  laft  Year’s 
Shoots  for  bearing,  and  top  to  four  Buds.  Then 
for  his  Manner  of  brewing  this  excellent  Liquor,  and 
managing  it  afterwards  in  the  Cellar,  he  did  as  fol¬ 
lows,  viz.  He  took  twenty  Bufhels  of  the  beft  brown 
Malt  he  could  buy,  with  which  his  conftant  Way  was, 
to  make  one  Hogfhead  of  flout  Beer,  one  of  Ale,  and 
two  of  fmall  Beer.  Out  of  this  he  took  half  a  Hog¬ 
fhead  of  the  firft  Wort  or  Running,  and  boiled  half  a 
Bufhel  of  pick’d  red  Elder  Berries,  full  ripe ;  and 
boiled  them  with  freih  Hops :  Or  elfe  work’d  the  new 
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Drink  with  Hops  in  it.  This  he  would  let  Hand  a 
Year  in  the  Cafk,  and  then  he  bottled  it  off  with  a  lit¬ 
tle  Loaf  Sugar  in  each  Bottle  ;  and  many  have  de¬ 
clared,  they  efteemed  it  better  than  Claret. 

To  brew  a  Liquor  in  Imitation  of  true  Brunfwick 
Mum ,  according  to  Mr.  Nott 'sWay,  viz.  Take  thir¬ 
ty-two  Gallons  of  Water,  boil  it  ’till  a  third  Part  is 
wafted,  which  with  more  brew  according  to  Art,  with 
three  Bufhels  and  a  half  of  brown  Malt,  half  a  Bufhel 
©f  dried  ground  Beans,  and  half  a  Bufhel  of  Oatmeal  : 
When  the  Whole  is  done,  put  it  into  your  Calk,  but 
do  not  fill  it  too  full  •,  and  when  it  begins  to  work,  put 
In  a  Pound  and  a  half  of  the  inner  Rind  of  Fir,  and 
half  a  Pound  of  the  Tops  of  Fir  and  Birch.  Inftead  of 
thefe,  in  England ,  they  ufe  Cardamum,  Saffafras,  and 
Ginger,  and  the  Rind  of  Walnut  Tree,  Elecampane 
Root,  and  red  Saunders.  Others  ufe  different  Ingredi¬ 
ents  from  thefe ;  however,  they  are  to  be  put  in  when 
the  Liquor  has  worked  a  while,  and,  after  they  are  in, 
let  the  Liquor  work  over  as  little  as  you  can  ;  when 
the  Ferment  is  over,  fill  up  the  Cafk  and  put  into  it 
five  whole  new  laid  Eggs,  not  broken  or  cracked,  and 
In  two  Years  Time  it  will  be  fit  to  drink. 

To  make  Scurvy -Grafs  Ale.  Take  four  Ounces  of  A- 
lexandrian  Sena  freed  from  the  Stalks ;  Rhubard  diced 
one  Ounce  ;  Winter9 s  Cinnamon  three  Ounces  ;  Po¬ 
lypody  of  the  Oak  one  Ounce  and  a  half ;  Bay  and  Ju¬ 
niper  Berries,  Anife  and  Fennel  Seeds  bruis’d,  of  each 
one  Ounce ;  Liquorice  and  Horfe-Radifh  fliced,  of 
each  one  Ounce  and  a  half;  and  half  a  Dozen  Sevil 
Oranges.  Cut  the  Oranges  in  Pieces,  and  put  all  the 
Ingredients  Into  a  Bag,  with  a  Stone  in  it  to  make  it 
fink,  into  three  Gallons  of  Ale  ;  take  a  Pint  and  Half 
of  the  Juice  of  Garden-Scurvy-Grafs,  fet  it  over  the 
Fire  and  clarify  it,  let  it  Hand  ’till  cold,  and  then  put 
it  Into  the  Ale :  After  it  has  worked  altogether  for  a 
Day  and  a  Night,  flop  tip  the  V effel  clofe,  and  when 
it  has  flood  fix  Days,  drink  a  Pint  warm  fading  : 
When  the  Yeffel  is  out,  if  you  put  in  more  Juice  of 
-  v  •  2  Scurvy- 


The  Cellar-Man  continued *  gcf  5 

Scurvy-Grafs  and  more  Oranges,  you  may  fill  it  up 
with  Ale  a  fecond  Time. 

For  Fining ,  Relijhing ,  and  Increafing  the  Strength  of 
Amber  Butt  Beer.  Take  one  Gallon  of  Wheat  Flour, 
fix  Pound  of  Mobiles,  four  Pound  of  Malaga  Raifins, 
one  Gallon  of  Malt  Spirit,  free  of  any  burnt  or  other  ill 
Tang,  and  two  fmall  Handfuls  of  Salt.  Make  all  up 
into  Dumplins,  and  put  them  into  the  Bung-Hole  of 
the  Calk  or  Butt.  It  will  caufe  a  Fermentation,  there¬ 
fore  do  not  Hop  up  too  foon. 

To  cure  a  Butt  of  ropy  Beer.  Mix  two  Handfuls  of 
Bean  Flour  with  one  Handful  of  Salt,  and  it  will  cut 
and  cure  a  Butt  of  ropy  Beer. 

To  feed  a  Butt  of  Beer.  Bake  a  Rye  Loaf,  well 
nutmegg’d,  of  Two  Pence  Price,  and  put  this  in 
Pieces  into  a  Bag  of  Hops,  with  fome  Wheat,  into 
the  Cade. 

Mufty  Brink  cured.  Run  it  through  fome  Hops 
that  have  been  boiling  in  ftrong  Wort,  and  afterwards 
work  it  with  two  Parts  new  Drink,  to  one  of  the  muf¬ 
ty  old ;  this  is  called  Vamping ,  and  is  a  good  Cure 
for  mufty,  fox’d,  or  ftinking  Beer. 

To  feed  and  give  a  fine  Flavour  to  a  Barrel  of  Beer. 
Put  fix  Sea-Bifkets  into  a  Bag  of  Hops,  and  put  all 
into  the  Calk. 

To  fine  Brink  in  twenty -four  Hours  Time.  An  Inn¬ 
keeper  to  do  this  ufed  to  pur  in  a  Piece  of  Lime, 
made  from  foft  not  hard  Chalk,  about  the  Bignefs  of 
two  Hen  Eggs,  which  will  difturb  the  Liquor,  and 
caufe  it  afterwards  to  be  fine,  and  draw  off  brifk  to 
the  laft,  though  flat  before ;  this  will  do  for  a  Kil¬ 
derkin. 

Another  to  cure  ropy  Beer .  Take  thofe  Hops  that 
Lave  been  well  infufed,  or  ftewed  on  Purpofe  in  a  blind 
Head  two  Hours,  and  mix  them  with  the  Wort  they 
were  ftew’d  in,  and  fome  Settlings  of  ftrong  Wort, 
ftirring  the  Whole  well  together,  and  it  will  anfwer, 

A  third  hVay  to  cure  a  Butt  of  fox9dp  or  ropy  Brink. 

Beat 
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Beat  an  Ounce  of  Allum  very  fine  and  mix  it  with 
two  Handfuls  of  Horfe-Bean  Flour. 

To  fine  and  fieed  Butt  Beer .  Cut  Ifinglafs  into  fmall 
Pieces  and  foak  it  in  fome  ftale  Beer,  then  boil  Sugar 
in  fmall,  or  Ale,  to  a  thin  Syrup,  and  mix  it  with 
fome  of  the  Ifinglafs  Beer,  which  put  into  a  Butt  of 
Beer,  ftirring  it  brifkly  together,  and  it  will  fine  and 
preferve  the  Drink  well. 

To  fine  a  Butt  ofi Beer.  Take  a  fufficient  Quanti¬ 
ty  of  River  Sand  waflied  clean,  and  not  dry  Pit  Sand, 
and  put  it  into  the  Butt  of  Beer ;  but  if  you  ufe  the 
dry  Sort  in  Summer,  it  will  make  the  Drink  fret  and 
fume  at  the  Bung,  and  endanger  the  Head  of  the 
Calk. 

To  recover  a  Kilderkin  of  ftale  fimall  Beer.  A  Per¬ 
son  had  a  Kilderkin  of  Table  Beer  got  fo  ftale  in  a 
Fortnight’s  Time  that  it  became  a  little  crabbed;  I 
advifed  him  to  put  two  Ounces  of  good  Hops  and  one 
Pound  of  mellow,  fat  Chalk,  broke  into  about  fix 
Pieces,  into  the  Bung-Hole,  and  immediately  ftop  up 
clofe.  In  three  Days  Time  after  he  tapped  it,  and  it 
proved  a  found,  pleafant  Drink  to  the  laft. 

To  fine  a  Kilderkin  ofi  Ale  or  Beer  in  a  little  Time , 
and  preferve  the  fame  found  and  pleafant  a  long  Time. 
The  following  Receipt  I  came  by  from  the  common 
Practice  of  a  Country  Victualler,  who  ufed  it  for  ma¬ 
ny  Years  with  Succefs  to  fine,  recover,  and  preferve 
his  Ale  and  Beer  in  a  clear,  found,  and  pleafant  Condi¬ 
tion  to  the  laft  :  And  which  Receipt  may  ferve  to  fup- 
pjy  the  Want  of  Time,  Skill,  Conveniency,  and  Abi¬ 
lity  for  making  the  fore-mentioned  Balls.  Take  a 
large  Handful  of  Hops,  boiled  in  a  firft  Wort,  only 
half  an  Hour,  and  dried  ;  half  a  Pound  of  Loaf  Su¬ 
gar,  diffolved  in  the  Ale  or  Beer ;  one  Pound  of  Chalk 
broke  into  fix  Pieces,  the  white  Part  of  Oyfter  Shells, 
calcined  in  a  clear  Charcoal  Fire  to  a  Whitenefs,  and 
the  Stems  of  Tobacco  Pipes,  that  have  been  ufed  and 
burnt  again,  of  each,  in  Powder,  four  Ounces.  Put 
in  your  Hops  firft,  with  the  Pieces  of  Chalk,  and 

then 
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then  mix  your  two  Powders  and  Loaf  Sugar,  in  fome 
of  the  Ale  or  Beer,  and  pour  all  in  immediately  after 
the  Hops  and  Chalk,  ftirring  them  well  about  with  a 
Staff,  and  bung  down.  Some  will  put  thefe  into  Ale 
quickly  after  it  has  done  working  :  Others  will  rack  off 
their  October  of  March  Beer  into  another  Calk,  and 
then  put  in  thefe  Ingredients,  flirting  all  well  in  with 
a  Staff :  Or,  if  you  can  fix  a  wooden  Bung  well  in, 
give  the  Veffel  a  Roll  or  two  on  the  Stilling,  that  the 
Bottom  may  juft  be  turned  upwards,  and  tap  it  at  a 
Week’s  End,  if  you  pleafe.  By  this  you  will  have  a 
clear,  wholefome  Ale  or  Beer.  Others,  that  are  in 
Hafte,  will  only  make  ufe  of  two  Ounces’ of  frefh,  dry 
Hops,  the  Chalk,  Tobacco -pipe-powder,  and  no  Sugar, 
and  it  will  prove  ferviceable  ^  but,  if  it  be  done  with 
freih  Hops,  they  muift  be  put  into  a  Net  or  Bag,  with 
a  fin  all  Stone  in  it  to  fink  them  ;  otherwise,  if  they  are 
put  in  loofe,  they  will  fwim  at  Top,  and  do  little,  or 
Ho  Good. 


C  H  A  E  VIL 

Of  Brewing  Malt  Liquors  hj  private  Perfmm 

THE  Character  of  a  Gentleman's  private  Brew-boufe. > 
and  his  Management  in  the  fame,-*  This  Gentle¬ 
man,  an  intire  Stranger,  by  a  Letter  defired  me  to  call 
on  him,  when  next  in  Town  ,  for  that  he  had  bought 
feveral  of  my  Brewing  Books,  compleated  a  little 
Brew-houfe,  and  got  good  Store  of  Liquors  by  him, 
but  was  at  a  Lofs  to  make  the  Balls  I  bad  prefcnbed 
in  my  Supplement ;  therefore  would  have  a  Parcel 
made  to  keep  by  him  ready  for  Ufe  :  Accordingly  I 
waited  on  him,  and  muft  own  I  was  never  better  plea-, 
fed  with  the  Sight  of  ingenious  Contrivances  under 
Ground  for  Brewing  and  Preferring  Malt  Liquors, 
than  I  was  with  thofe  of  his  which  I  am  going  to  de- 
fcribe  as  follows,  viz. 


His 
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His  Liquor  or  Water . —  Is  of  two  Sorts,  Spring 
and  New  River.  The  firft  is  raifed  by  a  Pump  of 
Lead  eredted  in  the  Cellar-Room,  where  his  Copper 
Hands ;  and  though  it  comes  from  a  Spring  in  a  Gravel, 
it  is  foft  enough  to  ferve  alone  in  many  Cafes  *,  but  that 
he  might  be  compleatly  furnifhed  with  this  principal 
Ingredient,  he  has  the  New  River  Water  laid  in  fo 
convenient  that  it  runs  through  a  leaden  Pipe  into  the 
Copper.  By  thefe,  he  can  ufe  a  Liquor  according  to 
the  Nature  of  his  Malt  with  very  little  Trouble  ,  for 
the  Spring  Water  is  pumped  into  his  Copper  by  a 
Gutter,  and  the  other  runs  into  it  by  the  Turn  of  a  brafs 
Cock  ^  fo  that,  if  he  brews  a  brown  Malt,  here  is  a  foft 
River  Water,  proper  to  blunt  its  fiery  Particles,  melt 
its  hard  burnt  Meal,  and  wafh  it  out  into  an  oily 
wholefome  Wort,  as  the  belt  Sort  for  the  phlegmatic 
Conftitution.  Or  according  to  Dr.  Quincy:  He  fays 
that  Rain  or  River  foft  Waters  feem  mod:  fuited  to 
draw  out  the  Subfiance  of  high  dried  Malts,  which 
retain  many  igneous  Particles  in  their  Contexture,  and 
are  therefore  bed  loft  in  a  fmooth  Vehicle.  If  he  brews 
a  pale  Malt,  he  can  ufe  his  Spring  harder  Water, 
proper  to  melt  and  wafh  out  the  tough  oily  Meal  from 
fuch  a  flack  dried  Body,  becaufe  the  mineral  Particles, 
with  which  this  Water  is  impregnated,  will  help  to 
prevent  the  Cohefions  of  thofe  drawn  from  the  Grain, 
and  enable  them  to  pafs,  as  the  Doctor  fays,  the  proper 
Secretions  the  better ;  as  the  vifcid  Particles  of  the  Grain 
will  likewife  defend  them  from  doing  the  Mifchief, 
which  otherwife  they  might  occafion.  But  as  both 
brown  and  pale  Malts  are  dried  in  Extreams,  this 
Gentleman  very  prudently,  for  the  moil  Part,  makes 
ufe  of  only  the  Amber  Sort,  as  that  which  retains  a 
Mediocrity  Quality,  and  is  therefore  the  mod  agreeable 
to  the  Conditutions  and  Palates  of  Mankind  in  general. 
And  it  is  for  this  Reafon  that  he  mixes  Half  Spring 
and  Half  New  River  Water  together  throughout  all 
his  Brewing,. 

His  Malt)—  As  I  faid,  is  of  the  Amber  Sort,  par¬ 
taking 
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taking  both  of  the  Nature  of  the  brown  and  the  pale 
Sort,  by  being  leifurely  dried  all  alike  and  crifped  with 
that  excellent  Fuel  Coak,  into  a  true  Temper ;  and,  if 
afterwards  rightly  made  ufe  of,  it  renders  it  the  very 
bed:  Sort  of  any,  for  making  either  October  or  March 
Beer,  or  a  fine  Straw-colour’d  fmooth  pleafant  Ale. 
For  this  Purpofe,  it  is,  that  all  Buyers  of  this  Malt 
ought  to  be  very  nice  in  their  InfpeClion  and  Trial  of 
it,  as,  Firfti  Whether  it  fmells  free  of  all  Sulphur 
and  Smoke.  Secondly ,  If  it  has  been  kept  clear  from 
the  venomous  Bite  of  the  poifonous  Wevil,  which  al¬ 
ways  begins  his  Eating  Mifchief  at  one  End  of  the 
Corn’s  Body.  Thirdly,  If  of  a  right  Colour,  which  may 
be  eafily  known  by  chewing  a  little  of  it,  and  after¬ 
wards  by  fqueezing  out  its  Juice  between  the  Thumb 
and  two  Fingers.  Fourthly ,  Whether  its  Grains  are  all 
near  of  a  Bignefs  and  bite  alike  in  the  Mouth,  for 
then  they  are  moft  likely  to  prove  good  Malt ;  for  when 
Barley  comes  up  together  and  is  near  all  of  a  Ripenefs 
at  Mowing  Time,  it  is  then  a  right  Sort.  But  when  ei¬ 
ther  feveral  Crops  of  Barley  are  mixed  by  the  Maltfter, 
or  when  a  Crop  of  Barley  is  of  different  Ripenefles  at 
Harveft,  it  commonly  makes  a  bad  Malt  *,  for  then 
fome  Kernels  will  be  foft  and  fome  hard,  fome  all 
Malt  and  fome  Half  Malt  and  Half  Barley  to  the  De¬ 
ceiving  of  the  Brewer’s  and  Cuflomers  Expectation. 
Moft  or  all  of  thefe  Items  were  never  publifhed  by  any 
Author  hitherto,  though  they  are  the  moft  necelfary 
Articles  belonging  to  all  Brewers  to  know  :  For  if  they 
have  not  a  right  Malt,  I  am  fure  they  can’t  have  good 
Drink.  But  this  is  not  fo  much  to  be  wonder’d  at, 
becaufe  not  only  Brewers,  but  even  Maltfters  and  Far¬ 
mers  in  general  are  ignorant  of  this  important  Matter, 
nor  when  they  would  be  fenfible  of  it  I  know  not,  had 
not  Mr.  Ellis ,  a  Farmer  of  Little  Gaddefden  near  Hemp - 
fie  ad  in  Hertfordjhire ,  publi  fh’d  the  Secret  in  one  of  his 
Books  of  Hufbandry  how  to  prevent,  the  Misfortune, 
by  making  known  a  cheap  Ingredient  of  but  Six-pence 
Value,  that  is  firft  to  be  diffolved  in  a  Tub  of  Water, 

wherein 
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wherein  three  or  four  Bufhels  of  Barley-feed  are  to  be’ 
leaked  a  Day  and  Night5  and  then  taken  out  and  limed 

they  do  Wheat  for  lowing  this  Quantity  on  one 
Acre,  which  caufes  the  Seed  to  fhoot  in  a  little  Time, 
in  the  dried  Seafon,  fertilifes  the  Crop,  keeps  off  the 
Worm,  and  only  by  the  Help  of  Dews  carries  it  for¬ 
ward  and  caufes  it  to  grow  in  an  even  Crop,,  Where¬ 
as  in  the  common  Way  of  lowing  Barley  dry  and  naked, 
if  a  dry  Summer  fucceeds  its  Sowing,  there  commonly 
are  two  or  three  Ripeneffes  of  the  Barley  at  Harved. 
That,  which  the  Harrows  laid  deeped  in  the  Earth, 
comes  up  fird  *,  that  which  lies  next  follows,  and  the 
tippermod  Seed  lated  of  all ;  fo  that  at  Mowing  Time, 
one  Part  of  the  Barley  Crop  is  ripe,  another  half  ripe, 
and  the  other  green.  It  is  true  indeed  that  fuch  Bar¬ 
ley  will  make  a  Sort  of  Hodge-podge  Malt  that  may 
take  in  an  ignorant  Buyer,  but  if  it  was  put  to  a  righter 
Ufe,  it  fliould  be  given  to  Hogs  'indead  of  Brewing 
Drink  with  it.  I  could  much  enlarge  upon  this  Sub¬ 
ject  ;  but  I  hope  what  I' have  here  wrote  will  be  fuf- 
ficient  to  all  my  Readers,  to  warn  them  againd  being 
impofed  on  by  fuch  bad  Malt. 

His  Copper — •  Is  placed  at  one  Corner  of  a  Room 
in  a  Cellar  about  thirty  Feet  fquare,  fo  near  the  main 
Chimney  that  the  Smoke  of  the  Copper  Fire  afeends 
through  it ;  and  as  it  is  paved  with  Free-done  in  a  final! 
Delcent,  it  carries  off  all  Waters  into  the  common 
Shore.  His  Copper  holds  a  Hogfhead,  but  without  a 
Copper  Arm  fixed  in  it,  becaufe  there  is  not  Room  to 
fix  it  high  enough,  to  let  out  hot  Water  or  Wort  by 
it  into  the  Mafh-Tun  or  Coolers.  To  fupply  this 
Defedf,  he  has  a  very  fmall  Copper  Pump  fadened  to 
the  Infide  of  the  Copper,  that  conveys  fird  the  hot 
Water  to  the  Malt,  and  afterwards  the  Wort  by  a 
higher  Node!  through  a  Gutter  into  the  Backs  or 
Coolers,  for  which  Purpofe  he  burns  Newcafile  Coal 
in  an  Iron  Grate. 

His  MaJh-<Tun —  Is  made  of  the  round  Form,  and 
roomly  enough  to  mafh  a  Quarter  of  Malt,  which  is 

his 
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his  common  Quantity  for  making  a  Barrel  of  Hrong 
Beer  containing  thirty  two  or  thirty  fix  Gallons.  This 
he  the  more  conveniently  performs  by  having  a  falfe 
Bottom  lying  on  a  fixed  one,  which  ferves  as  a  Strainer 
to  the  Wort  from  the  Malt,  when  it  is  let  out  into  the 
Receivoir  or  under  Back  by  a  Cock,  and  from  thence 
thrown  up  by  a  fmall  Pump  into  the  Copper. 

His  under  Back  or  Receivoir . —  This  moveable 
Utenfil  is  placed  under  his  Mafh-Tun,  to  give  the 
Brewer  the  better  Opportunity  to  move  about  Half 
Way  round  it  with  his  Mafhing  Oar  •,  for  as  this  Hands 
under  the  Mafh-Tun  and  one  Part  of  it  clofe  to  a  Wall, 
he  cannot  have  more  Room.  This  under  Back  is  lined 
with  mill’d  Sheet  Lead  of  I  fuppofe  about  four  Pound 
to  the  Foot  all  over  its  Bottom  and  Sides,  which  caufes 
it  to  cool ,  the  Wort  with  Expedition,  defend  it  far 
better  than  bare  Wood  againft  Taints  and  Foxing,  and 
is  eafily  cleaned  and  kept  from  Furr  and  Dirt ;  a  Con- 
veniency  that  all  private  Brewers,  efpecially,  fhould  ne¬ 
ver  be  without,  if  their  Pockets  can  afford  it. 

His  conveying  Gutter. —  This  ferves  for  two  Ufes, 
one  to  convey  Water  into  his  Copper  from  his  Spring 
Pump,  and  the  other  to  convey  his  Wort  out  of  the 
Copper  into  his  Coolers  or  Backs ;  is  about  five  Inches 
fquare,  lined  throughout  its  Infide  with  mill’d  Sheet 
Lead,  and  Hands  fixed  clofe  to  a  Wall  fix  Inches  under 
a  Cieling,  and  is  covered  with  a  loofe  thin  Slip  of  Board, 
when  in  Difufe,  to  keep  out  all  DuH  and  Sullidge. 

His  cooling  Backs —  Are  two  in  Number,  placed 
clofe  to  a  Wall,  are  made  both  of  a  Size,  containing 
ten  Feet  in  Length  and  five  in  Breadth.  The  lower- 
moH  Hands  two  Feet  from,  the  Ground,  and  the  other 
exadtly  over  that  at  two  Feet  DiHance,  both  lined  with 
mill’d  Sheet  Lead  all  over  their  Infides,  to  give  them 
the  great  Benefits  of  a  quick  Cooling,  conHant  Sweet- 
nefs,  and  an  eafy  Cleaning.  Now  into  thefe  Coolers 
the  Wort  runs  always  fine,  becaufe  the  Hops  are  boil¬ 
ed  in  a  Bag  made  of  Straining-cloth,  fuch  as  Dairy 
Women  life  to  pafs  their  Milk  through. 
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His  working  Tun . —  This  Hands  at  a  DiHance  from 
his  Coolers,  but  fo  that  the  Wort  may  run  out  of  them 
by,  a  Cock  into  a  fquare  wooden  Tun,  that  is  all  lin’d 
•with  Sheet  mill’d  Lead.  For  as  this  Gentleman  has 
Cellars  and  Vaults  one  deeper  than  another,  his  working 
Tun  is  fo  placed,  that  it  Hands  lower  than  the  Floor 
of  his  Brewing  Cellar,  where,  by  a  Cock  fixed  in  it,  he 
jets  out  his  new  Drink,  clear  of  the  main  Faeces  or  Se¬ 
diments,  and  yet  enough  of  them  is  conveyed  with  the 
Liquor  by  the  pretty  Contrivance  of  a  leaden  Pipe  into 
his  Cafk  as  they  Hand  on  a  Stilling  in  a  lower  Vault, 
according  to  the  London  Brewer’s  Method,  that  is  per¬ 
formed  by  a  Harting  Tub  and  leather  Pipe,  which  car¬ 
ries  the  Beer  out  of  it  into  a  Butt  in  the  Cellar. 

His  Cajks. —  Are  of  three  Sorts,  viz.  the  Half 
Hogfhead,  the  Kilderkin,  and  the  Firkin,  which  he 
has  made  in  the  moH  exadl  Manner  that  ever  I  faw. 
They  are  all  Heart  of  Norway  Oak  and  fpoke-fhaved 
within  Side,  which  leaves  the  Staves  fo  imooth,  that 
Furr  cannot  make  a  Lodgment  here  as  in  common 
Veffels,  that  are  left  rough  in  their  infide  Joints,  for 
what  the  Eye  never  fees,  according  to  the  old  Saying, 
the  Heart  never  rues.  But  this  Gentleman  is  fo  nice  a 
Perfon  as  to  be  at  the  CoH  of  ornamenting  the  very 
Chines  of  his  Cafk  by  a  moulding  InHrument,  and  re- 
cures  all  by  Hrong  Iron  Hoops,  which  with  the  Veffels 
are  painted  all  over  with  a  bluifh  Colour ;  and,  being 
kept  in  a  dry  Vault,  will  laH  many  Years  longer  than 
in  damp  or  clayey  Cellars. 

His  Bungs. —  Are  made  of  a  turned  Piece  of  Sallar, 
Afh,  or  other  light  Wood,  juH  fitted  to  the  Bung-hole, 
about  an  Inch  and  a  Half  within  the  Cafk  and  two 
without.  In  the  Middle  of  this  a  fmall  Hole  is  bored 
for  a  Peg  to  remain  in  it,  to  give  Vent  at  Difcretion  ; 
and  after  the  Bung  is  forced  down  by  a  Hammer  with 
brown  Paper,  he  caufes  fome  Clay  mixed  with  Bay 
Salt  to  be  work’d  round  it,  to  fecure  the  Liquor  the 
better  againH  the  Admiflion  of  Air,  to  keep  it  cool,  and 

,  better 
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better  prevent  prejudicial  Fermentations  by  Change  of 
Weather. 

The  Age  of  his  Malt  Liquor. —  His  ftrong  Amber 
Beer  he  keeps  a  Year  in  the  Calk,  then  bottles  it  off, 
and  begins  to  drink  it  at  a  Year’s  End  afterwards,  when 
he  racks  it  off  into  a  Decanter,  which  gives  him  an 
Opportunity  to  fhew  as  fine  a  Glafs  of  Beer  as  ever  I 
faw  or  tailed. 

The  Improvement  of  my  Balls  to  Malt  Liquors.— 
But,  notwithftanding  the  Finenefs  and  Palatablenefs  of 
fuch  ftrong  old  Beer,  yet  it  is  not  free  of  fome  Acidity 
from  the  Nature  of  the  Flop,  Yeaft,  and  the  Age  of  it 5 
which,  if  drank  in  Excefs,  will  be  apt  to  breed  Gout, 
Rheumatifm,  Gravel,  Stone,  or  other  Diforders  in  the 
Body.  Therefore,  to  enjoy  the  Blefting  without  the 
Curie,  it  will  be  great  Prudence  in  all  Lovers  of  Offober^ 
to  make  Ufe  of  fome  Alcali,  that  may  effedtually  fheath 
the  acrimonious  Particles  of  fuch  fharp  Drink  ;  which 
my  Balls  will  do,  and  at  the  fame  Time  fine,  preferve, 
and  give  fuch  Beer  a  pleafant  Farewell,  if  they  are 
flcilfully  made  according  to  my  Receipt 

His  (Economy  in  other  Liquors. — But  this  Gentleman 
is  fo  compleat  an  Artift,  in  the  Management  of  Home- ' 
Brewed  Liquors,  that  he  furnifhes  his  feveral  little 
Vaults  and  Chefts,  with  great  Numbers  of  glafs  Bottles 
full  of  Englifh  Wines.  I  never  drank  fo  good  Orange 
and  white  Currant  Wines  in  all  my  Travels,  for 
Strength,  true  Tafte  of  Fruit,  and  Pleafantnefs.  In  fhort, 
they  were  fully  impregnated  with  the  genuine  dulco 
acid  Tafte  of  the  Ingredients  in  fb  high  a  Manner 
that,  in  my  humble  Opinion,  nothing  can  exceed  them 
of  the  Kind  :  And  that  they  may  fuit  each  Conftitution, 
he  has  them  made  both  ftrong  and  fmall  5  fo  that  they 
muft  be  moil  agreeable  Liquors  to  both  Sexes.  And, 
as  I  am  writing  two  Treatifes  on  Cyder ,  I  fhall  infer t 
the  Making  of  feveral  Sorts  of  rich  Britifh  Wines,  that 
they,  who  are  defirous,  may  know  how  to  enjoy  them 
in  the  cheapeft,  wholefomeft,  and  jnoft  pleafant  Man¬ 
ner, 

Y  Mr, 
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Mr.  Weller^/  the  Sign  of  the  Caftle  at  Afhford  in  Kent, 
his  Method  of  Brewing  nine  Hog  (heads  cf  fir  eng  pale  Beer , 
which  he  fells  for  four  Pence  a  Quart,  and  two  Hogfheads 
cf  fmall.—  He  had  the  thinned,  lighted,  and  mod  pala¬ 
table  pale  Beer  that  I  met  with  at  any  public  Houfe  in 
Kent.  Before  he  fet  up  for  himfelf;  he  tried  to  get  his 
Bread  by  Brewing  for  Gentlemen  and  others,  and  was 
much  edeemed.  He  ufed,  for  his  pale  Malt,  that  which 
was  dried  with  Coak  and  Welch  Coal  mixed.  As  to  his 
brown,  it  was  draw-dried.  He  brews  three  Days  to¬ 
gether,  and  wets  about  thirty  Budiels  of  Malt  each 
Time.  The  did  Day  he  puts  over  four  Hog  die  ads  of 
Water,  which  though  it  is  from  a  Well,  yet  readily 
lathers  with  Soap,  juft  before  it  boils,  upon  thirty  Bu- 
ihels  through  a  Trunk  fet  upon  a  falfe  Bottom  full  of 
Holes,  allowing  a  Third  for  Wade;  then  he  mafnes 
and  lets  it  dand  only  two  Hours,  fpends  away  by  a 
Stream  about  the  Bignefs  of  a  Tobacco  Pipe  Bowl, 
which  takes  about  Half  an  Hour  in  running  .off, 
pumps  up  this  fird  Wort  into  the  Copper,  puts  five 
Pounds  of  Hops,  not  rubbed,  into  it,,  and  boils  two 
Hours  or  an  Hour  and  a  Half  at  lead,  draining  off  his 
Hops  through  a  Balket  which  he  hoids  up  with  a  Pul¬ 
ley  over  his  cooling  Back  to  drain  ;  then,  direftly  he 
puts  them  into  .the  Copper  to  his  fecond  Wort,  which 
was  made  by  putting  three  Hogfheads,  or  hardly  fo 
much,  upon  the  fame  Goods,  and  lets  it  dand  the  fame 
Time ;  he  boils  this  two  or  three  Hours,  by  which 
Time,  the  fird  Wort  is  cooled,  and  lets  this  down  fine 
into  the  working  Tun,  and  his  fecond  Wort  in  its 
Stead  ;  then  puts  up  three  Hogfheads  more  of  cold 
Liquor  over  his  Goods,  and  lets  it  dand  an  Hour  or  an 
Hour  and  a  Half,  draws  it  off,  puts  it  into  the  Cop¬ 
per,  makes  it  boil,  and  throws  the  Bafket  of  Hops  to 
lie  in  it  all  Night.  The  fecond  Day  in  the  Morning,  he 
boils  it  again  and  returns  it  on  the  twenty  feven  Budiels . 
<of  frefh  Malt,  allowing  three  Budiels  for  the  Return, 
heating  another  Copper-ful  of  Liquor*  of  which  he  puts 
over  the  fame  Goods  one  Hogfhead  to  compleat  his 
/  i.  -x  Maffa  i 
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Mafh  *3  and  for  his  fecond  Wort,  &c.  as  he  did  the  Day 
before. 

Third  Day  —  He  proceeds  as  before,  and  for  fmall 
Beer,  at  laft,  he  does  as  for  the  returned  Worts,  only 
making  what  Quantity  he  pleafes,  and  ufing  as  many 
of  the  laft  Hops  as  he  thinks  fit. 

He  clean fes  every  other  Day,  by  a  leaden  Pipe  affix¬ 
ed.  to  the  Bottom  of  his  working  Tun,  which  paffes 
all  under  Ground  into  his  Yeffels  in  the  Cellar,  by  the 
Help  of  three  leaden  Pipes,  with  brafs  Screws  to  fix  to 
the  End  of  it. 

He  lets  the  fecond  Wort  lie  in  the  Coolers  all 
Night,  and  lets  it  down  the  next  Morning  to  the  firft, 
which  he  had  fet  to  work  the  Night  before,  as  foon  as 
ever  it  was  cool  enough. 

It  works  in  the  Yeffels  for  three  Days,  and  he  keeps 
filling  up  with  what  work'd  out,  for  he  fays  it  is  the 
Bitter  of  the  Beer  that  works  out. 

His  Copper  holds  three  Hogftieacls,  He  lets  off 
his  Wort  fo  fine  from  his  Mafh  Tun,  that  you  may 
read  a  pretty  large  Print,  looking  through  a  Glafs  of 
it. 

He  ftrains  his  Settlings  from  the  Coolers  through  a 
Canvas,  becaufe  it  ftrains  more  expeditioufly  and  wadies 
better  than  Flannel ;  though  I  have  been  inform’d 
ffnce  by  an  ingenious  Man,  that  a  Sort  of  Cloth  called 
Drill  is  far  better  than  any  Thing  elfe,  particularly 
Flannel,  becaufe  this  laft  is  oily,  the  other  not,  and  it 
will  run  through  much  fboner  than  Flannel,  and  as  fine,, 
by  returning  it  once  or  twice. 

He  had  but  two  Cool  Backs,  and  no  Cock  or  Arm 
to  his  Copper.  Here  they  lay  their  Under  Backs  or 
Receivoirs  of  the  Wort  from  the  Mafh- Tun,  and  their 
leaden  Pipes  in  this  Town,  with  an  Earth  called  Duff 9 
which  is  a  Sort  of  blue  Clay  or  Marie,  dug  two  Miles 
from  hence  at  Remington  Lees ,  and  preferves  them  for 
a  hundred  Years  or  more. 

This  Account  was  fent  to  me,  and  contains  feme 
ferviceable  Matters  in  the  Brewery,  and  fome  as  bad  : 

Y  2  “  '  . .  But 
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But  as  I  have  taken  Notice  of  feveral  .Errors  committed 
in  Brewing  Malt  Liquors,  the  Readers  may  judge  of 
the  right  and  the  wrong. 

A  Char e-w omari* s  Summer  Way  of  Brewing.—  She 
put  a  Barrel  Copper  full  of  boiling  Water  into  the 
Ma(h-Tub,  and  added  three  Pails  of  cold.  When  clear 
.flie  ftirred  in  the  Malt  by  a  Hand-bowl-full  at  a  Time 
out  of  a  Sack,  while  another  mafh’d  all  the  Time ; 
then  Hie  capped  with  about  a  Bufhel  of  dry  Malt,  and  let 
all  Hand  covered  two  Hours.  During  this,  fhe  heated 
a  full  Copper  of  Water,  and,  whife  the  fdrft  Wort  was 
running  off,  Hie  put  three  Pails  of  boiling  Water  over 
the  Goods  to  increafe  her  Length  of  firft:  Wort,  and 
put  as  much  cold  into  her  Copper  to  lupply  their  Place. 
Then  Hie  drew  off  a  full  Copper  of  firflg  Wort  into 
Tubs,  put  all  over  her  hot  Water  on  her  Goods  to 
mafh  up  for  a  fecond  Wort,  and  her  firft:  Wort  imme¬ 
diately  after  into  the  Copper  with  Half  a  Pound  of  rub¬ 
bed  Hops,  that  fhe  boiled  till  the  Wort  broke  into 
large  Flakes,  and  then  ftrain’d  all  into  Coolers. 

When  this  was  done,  fhe  boiled  a  Copper  of  Water 
that  fhe  put  up,  and  mafhed  with,  on  the  Goods  as  loon 
as  fhe  had  drawn  off  her  feccnd  Wort,  which  fhe  boil¬ 
ed  with  only  a  Quarter  of  a  Pound  more  of  frefh  Hops 
till  it  broke  into  fmall  Particles. 

When  the  fecond  Wort  was  ft  rain’d  off  into  Tubs,., 
flie  put  in  her  third  Wort  and  boiied  it  with  the  refufe 
Hops  one  Hour. 

While  this  was  doing,  fhe  mafh’d  her  Grains  up 
with  a  Kilderkin  of  cold  Water,  and  boiled  it  to  make 
up  her  Length  *,  and  thus  flie  made  three  Firkins  of 
her  firft  Wort,  three  Firkins  of  a  fecond  Wort,  and  a 
Barrel  of  five  Firkins  of  finall  Beer  from  four  Bufhels* 
oi  Malt ;  to  which  flie  ufed  three  Quarters  of  a  Pound 
of  Hops  and  no  more,  becaufe  the  Ale  and  fmall  Beer 
were  to  be  tapt  in  a  Week’s  Time,  and  all  proved  good,, 
except  her  making  Ufe  of  the  Flops  a  fecond  Time. 
In  this  Management  there  was  an  abfolute  Neceffity  ta 
enjoy  a  quick  Fire,  becaufe,  by  this,  the  Malt,  Goods,, 
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and  Grains  were  fo  quick  employed,  that  they  had  not 
Time  to  four  ,  for  if  it  fo  happens,  as  it  often  does  even 
in  feme  great  Brew-houfes,  the  Drink  is  incurable. 
Here  her  Fuel  was  dry  fmall  Wood,  which  foon  runs 
into  a  bride  Fire  ;  and  with  this  fhe  could  keep  a  deady 
Heat,  which  enabled  her  to  boil  her  Wort  exadtly 
right. 

Some  very  nice  Obfervations  relating  to  the  Running  off 
Worts  in  the  Map  Rub.-—  As  to  the  drib  Wort,  it  is 
better  let  alone,  than  doing  any  Thing  to  it,  while  it 
is  in  the  Mafh-Tub,  for  this  will  take  no  Harm,  if  the 
Liquor  lies  with  the  Malt  two  or  three  Hours.  But, 
after  the  fecond  Mafhing,  be  fure,  at  Half  an  Hour’s 
End,  to  turn  the  Cock  fo  that  the  Wort  may  run  off 
as  fmall  as  a  Straw  for  Half  an  Hour,  and  then  turn  it 
fader  till  all  is  run  off.  By  this,  the  fecond  Wort  is 
fecured  from  fouring  on  the  Grains,  which  is  fuch  a 
Misfortune,  when  it  happens,  as  can  never,  as  I  faid  be¬ 
fore,  be  cured  ;  and  this  it  is  very  apt  to  do  in  the  Sum- 
merTime,  becaufe  the  main  or  chief  Heat  of  all  the 
hot  Liquor  lies  about  the  Cock-hole,  as  being  the  molt 
defeending  Part  or  Center  of  the  Mafh-Tub:  Which 
Damage,  I  fay,  is  prevented  by  the  fmall  timely  Straw 
Stream  that  I  have  mentioned,  which  keeps  the  Part 
cool  by  the  continual  Leaking. 

The  ill  Effects  of  making  the  lafi  fmall  Beer  Wort  ferve 
rnftead  of  the  fir  ft  Water  for  the  next  Brewing.—  This 
by  many  is  pradtifed,  and  thought  to  be  a  Piece  ox 
extraordinary  Management *,  but  if  they  confider  and 
♦ire  fenfible,  that  the  fmalleft  and  laft  Wort  is  that 
which .  has  mod  of  the  terrene  earthy  Part  of  the  Hop 
and  Malt  in  it,  I  believe  they  won’t  be  fo  fond  of  con¬ 
tinuing  this  Method  :  And  becaufe  it  is  the  Bufinefs 
of  all  nice  Brewers  to  get  and  preferve  as  much  as  may 
be  the  firft  flowery  Spirits  of  the  Malt  and  Hops  in 
their  Wort,  and  lead  of  the  nady,  dirty,  phlegmatic 
Parts  of  them.  I  had  an  Uncle,  a  common  Brewer, 
in  London ,  who  for  many  Years  valued  his  Art  fo  much 
in  Brewing  his  fmall  Beer  from  intire  frelli  Malt,  that 

Y  3  he 
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he  publickly  advertifed  it  in  Print,  for  he  furnifhed  it 
to  great  Numbers  of  Families,  befides  felling  fometimes 
near  thirty  Barrels  of  it  in  a  Morning  three  Times  a 
Week  by  the  Gallon  ;  it  being  fo  much  approved  of, 
that  feveral  capital  Brewers,  who  liv’d  near  him,  de- 
fpair’d  of  felling  their  fmall  Beer  made  from  the  Grains 
of  ftrong  Beer  and  Ale,  ’till  his  was  all  fold. 

Of  Boiling  Wert.  —  Mr.  Houghton  fays,  thefe  Li¬ 
quors  altogether  or  feparate  are  boiled,  that  fome  Glo¬ 
bules  of  the  Water,  which  are  yet  lighter  than  the 
Parts  of  the  Malt,  may  fly  away,  and  fo  leave  the  reft 
ftronger,  as  having  lefs  Water  to  the  more  Malt ;  and 
alfo  that,  by  the  Violence  of  boiling,  the  grofs  Parts  of 
the  Malt  may  be  further  divided,  and  prepared  for  the 
next  Fermentation,  which  will  divide  them  fo  much  as 
to  make  them  lighter  than  the  Water. 

How  fmall  Beer  was  fpoiled A  Country  Victu¬ 
aller’s  Wife,  who  was  born  in  Notiinghamjhire ,  and 
brewed  her  own  Drink,  wetted  ten  Bufhels  of  Malt 
for  her  common  Ale  Draught,  and  made  at  the  fame 
Time, Half  a  Hogfhead  of  fmall  Beer  on  the  Grains, 
which  flie  boiled,  and  ordered  her  Hufband  to  ftrain 
or  pafs  it  as  it  came  out  of  the  Copper  on  the  Hops 
that  were  boiled  with  the  ftrong  Wort,  through  a  Sieve, 
to  wafn  out  the  Goodnefs  remaining  in  them  of  the 
firfi:  Wort,  and  to  tindhire  it  with  fo  much  of  the  Bit¬ 
ter  as  it  could  thus  get  out  of  fuch  boiled  Hops.  But, 
inftead  of  walking  the  Hops  in  this  Manner,  he,  who 
knew  little  or  nothing  of  Brewing,  fell  to  fqueezing 
the  Flops,  to  get  out  as  he  faid  afterwards  all  their 
Goodnefs ;  which  when  the  Woman  underftood  it,  fhe 
cry’d  out,  he  had  fpoiled  the  fmall  Beer  :  For  indeed 
fo  he  had,  becaufe  the  Bitter,  fo  fqueezed  out,  was  of 
fuch  an  unwholesome  Nature,  and  unpleafant  earthy 
Tafte,  that  no  Body  could  drink  the  Beer,  and  there¬ 
fore  flie  threw  it  into  the  Hog-Tub. 

1 The  ignorant  Citizen The  above  Account 
plainly  difeovers  the  Malignity  of  the  earthy  Part  of 
the  Hop,  which,  when  forced  out  too  much  into  the 
3  fmall 
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fmall  Beer  by  Boiling  or  Squeezing,  becomes  rather  a 
Vomit,  than  a  healthful  and  pleafant  additional  Tinc¬ 
ture  *„  which,  one  would  think,  fhould  be  a  fufficient 
Item  to  the  unwary  Cits  in  particular,  who  in  the  gene¬ 
ral  are  the  mold  unacquainted  of  any  People  with  the 
Nature  of  Vegetables,  not  to  make  Ufe  of  fmall  Beet 
brewed  with  the  refufe  Grains  of  ftrong  Beer  or  Ale, 
where  that  can  be  had,  made  from  intire  frefh  Malt, 
becaufe  the  latter  is  wholefome  and  pleafant,  when  the 
former  is  impregnated  with  the  two  contrary  Quali¬ 
ties  :  Such  Drink,  I  fay,  is  fitter  to  give  Swine  than  to 
Chriftians.  This  is  in  a  great  Meafure  proved  by  our 
Cows  for,  if  one  of  them  is  permitted  to  drink  the 
WaSi  of  Grains  for  a  Month  or  two  together,  it  felclom 
fails  of  bringing  the  Beafl  under  fuch  a  Scouring  as 
rots  and  carries  them  off,  as  fome  of  our  carelefs  Far¬ 
mers  too  often  find  true  by  woful  Experience. 

‘To  brew  an  excellent  vinous  Ale  or  Beer.- —  This  I 
firft  clifcovered  by  my  Tafte,  as  it  was  brewed  at  a  cer¬ 
tain  great  Sea-port,  where  they  are  fo  celebrated  for 
their  excellent  vinous  Beer,  that  they  have  juflly  acqui¬ 
red  a  very  great  Reputation  for  it  in  France  and  in  the 
Weft  Indies .  It  may  be  made  with  two  Parts  Malt 
Wort,  and  one  Part  Raifin  Wine  *  and,  to  prevent  too 
great  a  Lofs  of  its  Spirits  by  Fermentation,  it  is  bed: 
work’d  only  in  the  Barrel. 


C  H  A  P.  VIII. 

Of  the  wire  Malt  Kiln* 

THE  Wire  Malt  Kiln. - -  This  Kiln  in  fome 

Places  is  now  become  their  common  Kiln  for 
drying  Malt,  and  is  made  either  with  iron  or  brafs  Wire, 
fo  dole  that  no  Kernel  can  drop  through,  and  yet  fo 
wide  that  the  Heat  has  a  very  eafy  Accefs  to  the  Malt  * 
and  fo  quick  does  the  Fire  communicate  its  Power  to 
the  Malt,  that,  in  two  Hours  and  a  Half,  they  often 

Y  4  dry 
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dry  off  a  Kiln  of  brown  Malt,  by  which  in  fully  anfwers 
the  Defign  of  the  Owner  :  That  is,  that  the  Kernels 
fhould  be  fo  fcorch’d  on  a  fudden  as  to  blow  up  and 
diftend  their  Skin  till  it  is  ready  to  burft,  and  thereby 
caufe  them  to  deceive  the  Eye. of  the  Buyer,  in  making 
them  appear  bigger  than  they  really  are  ;  I  mean,  to 
make  the  Buyer  believe  there  is  fuch  a  Quantity  of 
Flour  contained  in  the  Grains  of  fuch  Malt,  as  indeed 
is  not.  A  London  Brewer  having  a  Malt  Kiln  of  his 
own  at  a  certain  Town,  the  Man  he  hir’d  to  make 
Malt  Flowed  it  up  on  this  wire  Kiln  according  to  the 
prefent  Mode  and  as  he  did  from  whence  he  came  ;  but 
when  the  Brewer  came  to  underftand  it,  he  forbad  the 
like  Going  on,  for  he  very  well  knew  the  Evils  attend¬ 
ing  it :  That  fuch  hafty  Work  imbittered  the  Ker¬ 
nels,  by  fcorching  their  Outfides  and  crufting  their 
Flour  almolt  like  a  burnt  Toaft  of  Bread,  which  caufed 
the  Malt  to  make  lefs  Drink,  than  that  more  leifurely 
dried.  On  the  Contrary,  a  Quaker  Maltfler  of  this 
Town  was  fo  careful  in  making  a  true,  healthful,  plea- 
fant  pale  Malt  that  he  was  fix  and  thirty  Hours  drying 
one  Kiln  of  it  with  Welch  Coal ;  but  his  careful  Hone- 
ity  brought  him  under  a  Lofs,  for  he  afterwards  broke, 
by  being  oblig’d  to  fell  this  delicate  Malt  at  the  fame 
Price  of  others,  that  were  dried  in  eight  or  twelve 
Hours  Time  at  a  much  cheaper  Rate.  However,  of 
late  in  fome  Towns,  they  don’t  dry  their  brown  Malt 
quite  fo  high  coloured  as  formerly,  nor  do  they  make 
fo  much  pale  as  formerly,  but  dry  their  Malt  according 
to  the  London  Brewers  Approbation,  who  every  Day 
find  the  Benefit  of  the  Amber  Sort  anfwering  their 
Purpofe  beyond  all  others. 
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CHAP.  IX. 

Of  the  Fuel  to  dry  Malt,  of  Malt, 

HE  Fuel  to  dry  Malt  with . —  In  this  Town 

0f  - ,  their  common  Fuel  is  Wood  for 

brown  Malt,  and  Welch  Coal  or  Coak  for  pale  Malt. 
Their  Wood  is  Oak  and  Horn-beech,  'which  they  ufe 
both  in  Brufh  and  Billet.  If  they  ufe  either  of  thefe 
Woods,  they  bum  them  the  next  Malt  Seafon  after 
Felling  j  that  is,  if  they  fell  at  Chriftmas ,  they  begin 
to  dry  Malt  with  it  next  Michaelmas.  The  fooner  they 
begin,  the  Stronger  the  Fire  muff  be.  Now  they  fay, 
that  fuch  green ilh  Wood  is  beyond  old  Wood  for  this 
Purpofe,  becaufe  it  burns  dronger,  drives  off  the 
Smoke  quicker,  gives  a  Glofs  to  the  Malt,  and  a  paler 
Colour  and  brifker  Tafte  to  the  Drink  by  Reafon  old 
Wood  is  longer  burning,  the  Smoke  weaker  and  flays 
the  longer  with  the  Malt,  This  Notion  is  contrary  to 
the  Warminfier  Maltflers  as  I  have  obferv’d  :  Who  fay, 
if  their  Oaken  Roots  or  Billets  are  feven  Years  old  be¬ 
fore  Ufing,  it  is  fo  much  the  better,  by  Reafon,  the  Sap 
being  madly  confumed  by  Age,  the  Wood  fmoaks 
lefs  and  burns  quicker  than  new  Wood,  whereby  it 
occafions  the  lefs  Mifchief  to  the  Malt.  For  making 
pale  Malt,  they  burn  more  Welch  Coal  than  Coak, 
becaufe  they  fay  it  makes  a  dronger  Fire,  dries  the 
Malt  quicker,  and  makes  it  paler  by  its  greater  Quan¬ 
tity  of  Brimdone  Effluvia  but  towards  the  latter  Part 
of  the  Work,  they  add  fome  Wood,  that  forces  a  quick¬ 
er  Fire  to  crifp  the  Kernel,  and  thereby  fave  Fuel, 
Time,  and  Labour. 

Drying  Malt  with  Fern  at  N- - n,  in  Bucks. - - 

Here  the  Madder  fays,  the  bed  Way  of  all  others  to 
make  this  drong  Fuel  a  mild,  gentle,  fweet  Sort  is,  to 
let  fuch  Fern  have  a  good  Shower  of  Rain  on  it  after 
it  is  cut  or  mowed  down,  if  he  days  two  or  three 
Weeks  for  it,  and  then  make  it  like  Hay  till  it  is  very 

dry 
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dry.  By  this,  the  Sap  is  wafhed  out,  which  fits  it  for 
drying  pale  Malt  as  well  and  almoft  as  fweet  as  Wheat 
Straw  ^  tor  it  is  the  Sap  that  caufes  it  to  ftink,  burn, 
and  blaze  moil  furioufly,  and  thereby  gives  the  Malt  a 
high  Colour  and  ugly  Tang  :  But  it  is  one  of  the  worft 
of  Fuels,  if  it  is  got  in  wettifh.  Fie  obferves  to  mow 
the  Fern  foon  after  it  is  turned  brown,  becaufe  then  the 
Sap  will  be  wafted  in  it,  and  the  lefs  Sap  the  lefs  Smoke* 
nor  fhould  it  lie  too  long  on  the  Ground  after  Cutting. 
This  Maltfter  dries  both  pale  and  brown  Malt  with  it, 
with  the  Help  of  a  little  Wheat  Straw,  that  he  burns 
the  laft  Half  Flour,  to  take  off  any  Tang  the  Fern  may 
leave  behind. 

\ The  Way  cf  making  Coak  in  Derbyfhire. —  Here 
they  fet  fix  or  eight  Waggon  Loads  of  Coal  in  a  pyra- 
midical  Heap,  fo  that  the  great  Coals  {land  on  their 
Ends.  If  the  Wind  blows  there  are  fet  Fleaks  to  fliei- 
ter  the  Heap,  and  then,  in  a  Hole  made  at  the  Top, 
they  throw  in  a  Fire-fhovel  or  two  of  Fire,  which 
fpreads  and  fires  all.  This  burns  and  blazes  till  the 
Smoke  and  Flame  ceafe,  and  it  is  all  of  a  red  Fire  ^  then 
he  covers  all  the  Heap  with  Duft,  and  that  Side  firft 
which  by  the  Help  of  the  Wind  burns  mo  ft  or  where 
the  Fire  breaks  out,  which  immediately  damps  it  and 
makes  them  dead  Coals,  which  thus  ftands  till  next 
Morning  according  to  their  Occafion  ;  and  then  with  a 
Rake  like  a  Gardener’s  with  fix  or  eight  Teeth  in  it,  he 
pulls  them  down  round  the  Heap  and  the  Duft  falls  to 
the  Bottom,  which  is  thrown  up  of  a  Fleap  to  damp 
the  next  Fleap.  It  is  obferv’d  that  three  hundred 
Weight  of  Coals  make  but  a  hundred  of  Coaks,  and 
the  lighter  they  are  the  better.  If  they  are  curioufly 
burnt,  they  gingle  like  common  Cinders,  and  a  Sack 
of  fix  Bufhels  will  weigh  about  one  hundred  Weight : 
But,  in  the  Southern  Parts  of  England they  generally 
make  their  Coak,  by  burning  New-Cafile  Coals  in  an 
Oven,  or  in  a  Glafs-houfe  Furnace. 

The  Value  cf  Coak It  is  a  moil  fweet  Fuel  for 
drying  Malt,  the  pale  Sort  in  particular  j  but  is  beft 

made 
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made  from  the  large  Pit  Coal,  which  has  fupplanted 
the  Ufe  of  Straw-fuel ;  and,  when  it  is  made  to  Per- 
fe&ion,  it  is  the  moft  admired  Sort  of  all  others. 

T he  fpfwich  Way  of  drying  Malt.— Here  they  dry 
their  pale  Malt  with  Coak  and  their  brown  with  New- 
Caftle  Coal  burnt  in  a  Cockle-Gaff,  as  being  reckoned 
the  beft  Ways  of  all  others ;  but  when  the  Coak  is  un¬ 
der  done,  as  it  oftentimes  is,  it  will  call  up  a  Smoke 
and  damage  the  Malt.  The  Welch  Coal  or  Culm  isalfo 
liable  to  the  fame  Fault;  for,  as  this  has  fometimes 
common  Coal  among  it,  it  yields  a  Brirnflone  Smoke, 
that  gives  fuch  a  Tang  to  the  Drink,  as  not  to  be  free 
from  it  under  nine  or  twelve  Months.  Here  I  drank 
home  excellent  Butt  Beer  of  a  deep  Amber  Colour  ; 
and  here  I  tailed  fome  Six-penny  ftrong  Ale  brewed 
at  fome  Miles  Diilance  from  this  Town,  that  was  the 
moil  intolerably  tindlured  with  beaten  Yeaft  that  ever 
I  met  with. 

Mr.  Houghton’s  Obfervation  of  Malt -making.  — - 
The  Reafon  he  fays,  why  Derby  Malt  does  not  make 
fo  ftrong  Ale  as  formerly,  now  they  make  the  pale  Sort, 
is  becaufe  they  lay  it  too  thin  on  the  Floor  to  come,  by 
which  a  great  Deal  is  not  malted,  and  the  reft  only 
Barley  turned.  Now  in  Hampfhire  he  fays,  the  Barley, 
which  is  much  fmaller  and  thicker  fkinn’d,  is  laid 
thicker  on  the  Floors,  and  confequently  heats,  and  all 
becomes  rich  Malt,  and  makes  ftronger  Beer  with  the 
.fame  Quantity. 

The  Oxfordihire  Way  of  malting .—  Dr.  Plott,  fays 
Mr.  Houghton ,  in  his  Natural  Hiftory  of  Oxfordshire , 
tells  us  of  Malt  Kilns  made  with  long  Bricks  much  like 
thofe  in  Derbyfhire.  He  fays  they  have  alfo  about 
Burford  made  their  Malt  Kilns  of  Stone,  of  which  he 
has  given  us  a  Defcription  in  Words  and  on  a  Plate  ; 

'  this  was  invented  by  Valentine  Strong ,  and  with  it  they 
can  dry  three  Times  the  Malt  in  the  fame  Time  and 
with  the  fame  Fuel  as  they  could  before  one*  ;  and  he 
fuppofes  the  Cornifh  Warming-Stone,  or  the  Spanijh 
Rugzolas ,  would  do  better  yet. 

How 
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How  ftraw  dry* d  brown  Malt  is  damaged  by  the  Fire. — • 
They  cram  in  their  Wads  of  Wheat  Straw,  fo  as  to 
fcorch  the  Malt  to  that  Degree  by  the  exceflive  Heat  of 
the  Fire,  that  the  very  Tiles  over  the  Kiln  will  fome- 
times  crack  and  fly  as  well  as  the  Malt,  whofe  Outfides 
will  be  fcorched  and  bio  wed  up  like  a  Bladder  :  But 
indeed  the  fewer  Hops  will  ferve,  becairfe  the  Outfide 
of  the  Kernels  will  be  imbittePd  by  the  Fire  and 
Smoke. 


C  H  A  P.  X. 

Of  Water. 

f'xF  the  Spirit  of  Water.-—  This  fome  Water 
abounds  with  more  than  others,  as  the  Soils 
through  which  they  pafs  differ  :  So  fome  Ground  is  na¬ 
turally  more  fertile  than  others  •,  for  as  the  volatile  Salt 
and  Sulphur  of  the  nitrous  Particles  of  the  Air  by  Dews, 
&c.  which  the  Earth  is  water’d  with  from  the  benign 
Hand  of  Providence,  and  afterwards  by  the  Sun’s  Exha¬ 
lations,  is  diveffed  from  the  fuperfluous  Humidity,  in 
Order  to  leave  it  a  more  exalted  fpirituous  vegetating 
Salt  *,  I  fay  according  to  the  Proportion  of  this  that  the 
Earth  is  impregnated  with,  fo  does  the  Element, 
through  which  it  percolates,  partake  more  or  lefs  of  a 
fpirituous  vivifying  Quality,  fitted  as  well  for  the  bet¬ 
ter  extracting  and  joining  in  ContaCt  with  the  more  fpi¬ 
rituous  fine  flowery  and  better  Parts  of  the  Malt  and 
Hops,  as  for  the  Confervation  and  Support  of  the  Finny 
Tribe  or  other  Animalcula  which  we  daily  obferve  to 
receive  their  chief  Nourifhment  from  it.  Water  is  pre- 
fierved  by  its  natural  Salts,  and  the  Element  of  Air. 

5 The  Strength  of  Manchefter  Water.--  Mr.  Hough¬ 
ton  fays  that,  at  Manchefter  in  Lancashire ,  better  Ale  can 
be  made  with  fix  Bufliels  of  Derby  Malt,  than  at  Derby 
Town  with  eight  Bufhels  of  the  fame  Malt ;  and 
that  becaufe  the  fir  it  has  a  ftrong  Lime-Hone  Water, 

which 
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which  Derbyjhire  has  not,  according  to  the  Relation  I 
have  before  given  of  Elminfter  Water,,  in  Somerfe't- 
Jhire . 

To  preferve  Water  fweet.—  Water,  if  it  (lands 
flagnant  for  feme  Time,  efpecially  when  confin'd  in 
dole  Places,  is  apt  to  form  a  clammy  flimy  Subfiance, 
to  change  its  Colour,  Tafle,  and  Smell,  and  to  become 
very  naufeous,  as  it  grows  more  and  more  putrid  :  To 
prevent  this  Inconveniency  as  much  as  poffible,  great 
Care  fhould  be  taken  to  have  the  Keceivoir  very  clean* 
If  it  be  a  Calk  that  has  had  Wine,  Beer,  or  Brandy  in  it, 
5  am  told  the  Water  will  (link  fo  as  never  to  come  fweet 
again  while  in  the  Cafk.  The  Thames  and  feveral  other 
Waters  will  flink  in  feven  or  eight  Days,  and  fome- 
times  fooner,  efpecially  in  unfeafon’d  Cafks,  and  come 
fweet  again  ;  by  Opening  the  Bung-holes,  Waters  often 
become  fweet  in  twenty  four  Hours,  and  fooner,  when 
much  fbaken  and  poured  to  and  fro*  Water  would 
flink  more  if  the  Bung-holes  were  not  left  partly  open  : 
But  putrid  Water,  though  naufeous,  is  not  obferved  to 
be  hurtful  to  human  Bodies.  Dr.  Boerhaave  in  his  Chy~ 
miflry,  Vol.  i,  Page  589,  fays  that  when  Rain  Water 
flinks,  if  it  be  juft  boiled,  all  the  living  Creatures  in  it 
will  be  killed,  and,  on  (landing  to  fettle  a  while,  they 
will  fubfide  with  other  Sediments  to  the  Bottom  :  Then 
being  acidulated  with  fome  pure  acid  Spirit,  the  Water 
is  obferved  to  become  moft  wholefome  And  that  by 
the  fame  Means,  viz.  by  adding  a  little  Spirit  of  Vitri¬ 
ol,  Water  may  be  preferved  from  putrifying  or  breed¬ 
ing  Infedts,  and  yet  be  very  healthful  withal.  But  as 
lie  has  not  mentioned  what  Proportion  of  this  acid 
Spirit  fhould  be  put  in,  and  as  a  fmall  Error  in  Excefs 
of  the  Quantity  of  this  very  acid  Spirit  may  render  it 
far  from  wholefome,  even  very  hurtful  and  noxious  I 
will,  fays  Dr.  Stephen  Hales ,  give  an  Account  of  what 
Experiments  and  Obfervations  I  have  made  on  this 
Subjedl,  in  endeavouring  to  preferve  the  Vertue  of 
Chalybeat  W aters. 

I  have  found,  fays  he,  that  three  Drops  of  Oil  of 

Sulphur 
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44  Sulphur,  in  a  Wine  Quart  of  Water,  have  preferved 
44  the  Water  from  {linking  for  many  Months,  and  even 
44  two  Drops  to  a  Quart  of  pure  Spring  Water,  which 
44  came  from  a  gravelly  Soil,  to  be  the  pureft  of  any 
44  Spring  Water,  it  being  filtrated  through  the  finer 
44  Sand  of  that  Gravel,  which;  confifling  of  innumerable 
44  fmall  flinty  Stones,  gives  no  TinCture  to  the  Water, 

44  but  purifies  it  as  it  glides  through  its  fine  Meanders. 

44  Snow  and  Flail  Waters  are  the  pureft  of  any  :  But 
44  Rain  Water  abounding  with  Sulphur,  efpecially  in 
44  hot  Weather,  is  apt  to  putrify  ;  the  purer  the  Water, 

44  fo  much  the  leffer  Quantity  of  acid  Spirit  will  pre- 
44  ferve  it.  I  have,  continues  he,  from  my  own  Experi- 
44  ence,  and  that  of  others,  known  Steel  Waters  drank 
C4  with  three  Drops  of  Oil  of  Sulphur  to  a  Wine  Quart, 

44  not  only  with  much  Safety,  but  with  great  Benefit, 

44  when  drank  only  in  the  Quantity  of  a  Quart,  a 
44  Pint,  or  Pint  and  a  Half  in  a  Morning,  for  a 
44  few  Weeks,  and  for  a  much  longer  Continuance  in 
44  the  fmall  Quantity  of  Half,  or  a  Quarter  of  a  Pint.” 
In  the  Htfiory  of  the  Academy  of  Sciences^  Anno  1722,  it 
is  faid,  44  That  frefh  Water  has  been  preferved  from 
44  putrifying  or  breeding  Infedls  for  fix  Weeks,  by  fu- 
44  ming  the  Calk  with  burning  Brimftone,  as  is  fre- 
44  quently  done  to  preferve  Wine  and  Cyder  ;  and,  if 
44  when  a  few  Gallons  of  Water  are  put  into  the  fumed 
44  Cafk,  the  Bung  be  put  in,  and  it  be  rolled  to  and 
44  fro,  this  will  make  the  Fumes  more  effectually  in- 
44  corporate  with  the  Water,  as  it  does  by  the  fame 
44  Means  with  Wine  and  Cyder.  I  am  informed  that 
4A  the  Dutch  in  long  Voyages,  to  prevent  the  Water 
44  from  {linking,  always  put  into  it,  before  they  fet  out, 

44  a  Quantity  of  Spirit  of  Vitriol,  which  is  proper  for 
44  Seamen  in  hot  Countries,  by  hindering  a  too  great 

44  Perfpiration.55— -  It  is  fuppofed  there  are  not 

many  confumptive  Men  in  a  Ship,  for  whom  Mineral  , 
or  other  Acids  are  not  good. 

To  make  Sea  kVater  f rejh  for  Brewing.-—  This  Art  is 
now  brought  to  fuch  Perfection  by  that  admirable  Vir- 

tuofo 


^  Of  Water®  927 

tuofo  Dr.  Hales ,  that  fifteen  Gallons  of  good  frefli  Water 
may  he  produced  by  a  Still  and  Worm  from  thirty 
Gallons  of  fait  Water  in  feven  Hours  Time,  and  that 
by  ufing  only  Half  a  Bufliel  of  Newcaftte  Coals  ;  but,  * 
in  a  larger  Still  and  Worm,  more  may  be  diftilled  in 
equal  Times  with  lefs  Fuel  in  Proportion  to  the  Quan¬ 
tity  difbilTd  :  That  he  is  informed  that  Wood  Fuel  is 
chiefly  ufed  in  Ships,  which  in  many  Parts  abroad  colls 
nothing  but  the  Labour  of  Cutting  and  Fetching.  A 
greater  Bulk  of  this  will  be  wanting  to  diftil  any  Quan¬ 
tity  of  Water,  than  there  will  of  Coal  to  aiftil  the  like 
Quantity.  Coals  might  well  be  laid  in  Ballaft  in  a  lit¬ 
tle  Compafs,  but  when  Ships  are  full  freighted,  they 
have  little  or  no  Ballaft,  which  is  then  not  to  be  come 
at.  But  might  it  not  be  advifeable,  fays  he,  in  feme 
Kinds  of  Voyages,  by  Way  of  Precaution,  to  have  a 
Tun  or  other  Quantity  of  Coals  in  feme  proper  Place, 
when  it  would  take  up  but  little  ufefiil  Room,  especi  ¬ 
ally  iince  fo  many  Tuns  of  ‘Water  may  be  diftillM 
with  one  Tun  of  Coals ;  and  to  prevent  any  Damage 
from  Fire,  a  Quantity  of  Salt  may  be  laid  on  the  Planks, 
about  the  Fire-  Place  :  That  for  this  Purpofe  the  Ship- 
Boiler,  when  not  ufed  for  Cookery,  can  be  employed 
as  a  Still,  by  having  a  feparate  Cover  which  fits  the 
Boiler  with  a  clofe  Joining,  for  that,  in  the  midft  of 
fuch  Cover,  a  Hole  may  be  made  of  a  true  Proportion 
to  the  Size  of  the  Boiler  ;  to  which  Hole  the  Pewter 
Head  of  a  Still  is  to  be  aptly  fitted.  But  as  there  are 
feveral  other  Particulars  belonging  to  this  Operation, 

I  refer  the  Reader  to  his  Treatife,  entituled,  Philoso¬ 
phical  Experiments .  printed  in  1739.  However  as  this 
GentlemaiPs  Ingenuity  cannot  be  enough  made  known, 
in  common  Juftice,  I  could  not  forbear  publifhing 
thefe  Hints :  And  as  it  relates  in  feme  Manner  to  the 
Brewery,  it  engages  my  Pen  to  obferve  that  where  frefli 
Water  is  fcarce,  as  it  is  in  many  Places,  which  afford 
no  other  than  the  Rain  produces  from  off  the  Roofs  of 
Houfes,  and  where  the  Inhabitants  live  near  the  Sea 
Shore,  great  Quantities  of  good  Water  may  be  obtain- 
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ed  by  fuch  Difbillation  from  Salt  Water  ;  fo  that  in 
any  Hand,  Garrifon,  or  mountainous  Place,  where 
no  Springs  are  to  be  found,  they  may  by  this  Means 
have  Water  enough  for  Brewing  or  other  Ufes,  if  they 
have  Materials  for  diftilling  it :  And  I  add,  that  it  is 
my  humble  Opinion,  in  Cafe  of  Neceffity,  or  where 
Beer  is  coveted, "  there  may,  by  fuch  Plenty  of  good 
frefh  Water,  be  a  Beer  made  by  only  boiling  Malt  and 
Hops  in  fuch  Water  in  the  Copper. 

1  he  Veriue  of  Water  wherein  Barley  is  foaked  in  the 
Ciftern .• — •  In  the  Maifters  Cittern  where  they  fhift 
their  Water  once  or  twice  to  foak  and  prepare  Barley 
for  making  it  into  Malt :  The  Water,  by  lying  among 
this  Grain  a  Day  or  two,  becomes  impregnated  with  a 
great  Deal  of  the  Vertue  of  this  Corn,  infomuch  that 
it  will  run  oft  thick  or  ropy  and  very  frothy,  which 
difcovers  it  to  be  endowed  with  a  confiderable  Share  of 
the  Spirit  and  Subftance  of  the  Barley.  Now  this 
Liquor  is  feldom  put  to  any  other  Ufe  than  to  give  it 
the  Hogs  as  Wafh,  and  undoubtedly  is  very  ferviceable 
for  that  Purpofe.  But  I  am  of  Opinion  (for  I  never 
knew  it  tried)  that  if  the  Body  of  this  Liquor  was  dilu¬ 
ted  to  a  proper  Thinnefs  with  common  Water,  it  might 
be  of  Advantage  to  make  Ufe  of  it  as  the  firftorfecond 
Water  or  Liquor  for  Brewing,  and  thereby  fave  Malt  : 
.For  though  fome  Maltfters  I  have  convers’d  with  own 
they  never  knew  it  ufed  in  this  Manner ;  yet  they  con- 
fefs  they  believe  it  to  be  of  that  Strength,  which,  if 
diftill’d,  would  yield  a  Quantity  of  Spirits.  It  would 
therefore  undoubtedly  be  very  much  to  the  Interefl  of 
many,  to  ufe  this  Liquor  or  Water  in  Brewing,  becaufe 
it  would  not  only  fave  one  Bufhel  of  Malt  in  eight,  but 
make  the  Drink  fo  much  the  flronger.  And  that  this 
may  not  feem  improbable,  let  it  be  confidePd.  that  it 
is  a  Handing  Rule  with  thofe  Brewers  in  London  who 
make  Ufe  of  Thames  Water  altogether,  to  allow-  the 
extraordinary  Strength  of  that  Water  to  one  Bufhel  of 
Malt  in  eight  ;  on  which  Account  they  ufe  only  feven. 
where  others  do  eight  Bufhds  of  Malt,  who  brew  with 
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Spring  Water.  And  where  fuch  Barley  can  be  fpared, 
let  thy  poor  Neighbours  be  remember’d,  for  if  they  knew 
the  Value  of  it,  they  would  eagerly  defire  it,  and  make 
Ufe  of  it  for  Brewing,  to  fave  Malt. 


CHAR  XL 

Of  Mifcellaneous  Matters  relating  to  the  Brewings 
Working, ,  and  Adulterating  Malt-Liquors. 

IT  OW  a  Gentleman* s  Servant  damaged  a  Barrel  of 
"1  Ale  and  recovered  it -  This  Servant  having  an 
Affignation  with  a  pretty  Girl,  and  being  obliged  to 
fet  his  Drink  that  Night,  put  Yeaft  to  fome  of  it  too 
hot,  which  with  the  Heat  of  the  Weather  (it  being 
then  Summer  Time)  caufed  a  violent  Fermentation, 
which  fo  diffipated  its  Spirits,  that,  on  pegging  the  Calk 
about  a  Month  after,  he  found  it  foul  and  a  little 
prick’d  (though  the  next  Veffel  which  was  Part  of  the 
fame  Brewing,  but  put  together  cool,  was  fine  and  in 
good  drinkable  Order)  upon  which  he  immediately  got 
three  Quarters  of  a  Pound  of  Horfe-beamflour,  and 
one  Pound  of  Raifins  of  the  Sun,  Honed  and  chopped, 
then  mix’d  all  up  into  Balls  with  a  little  of  the  fame 
Drink  and  put  them  into  the  Calk,  and  bung’d  it  up, 
leaving  a  Vent-Hole  open;  upon  this  enfued  a  frefh 
Fermentation,  which  difcharging  a  pretty  Deal  of  thick 
Yeaft,  the  Liquor  by  this  Means  in  twenty  four  Hours 
after  became  fine  and  fit  to  drink,  though  it  was  de¬ 
fective  as  to  its  Body,  therefore  he  the  fooner  drew  it 
off.  ’  .  . 

Working  and  Tunning  Drink It  is  not  the  fir  ft 
flafhy  frothy  Yeaft,  that  is  an  Indication  of  the  Drink’s 
being  fit  to  tun  or  barrel  up  ;  for,  if  any  tun  it  in  this 
Condition,  the  Drink  will  not  clear  itfelf,  nor  be  fo 
brifk,  as  when  fuch  frothy  black  bliftery  Head  is  firft 
either  ftirr’d  in3  or  fkimm’d  of,  and  put  into  the  fmail 
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Beer,  for  this  is  only  a  bitter  light  F  roth  or  Ferment 
that  eomes  up  before  the  curl’d  Head  appears,  which  is  a 
Degree  more  folid  than  the  firft  •,  yet  even  this  is  not  the 
folid  Head  we  want,  but  it  is  the  next  that  follows  this-, 
which  is,  when  the  curl’d  Head  is  a  little  broke  into  a 
thick  creamy  folid  Yeaft,  then  it  is  Time  to  tun  the 
Beer.  But  here  great  Care  fhould  be  taken  not  to  let 
fuch  folid  Yeaft  work  fo  long  as  to  fall  into  the  clofeft 
Sort  of  all  *,  for,  if  fuch  Drink  is  work’d  too  long,  it 
won’t  work  to  any  Purpofe  afterwards  in  the  Cafk,  but 
tafte  infipid,  weak,  and  difagreeable,  becaufe  fuch  very 
high  Working  makes  it  lole  its  Spirits  and  Strength, 
which  is  the  chief  Prefervation  of  the  Liquor,  and  by 
which  an  Obfervation  may  be  form’d  of  the  two  Ex- 
treams  in  Working  Malt  Drinks.  If  it  is  not  fufficient- 
ly  work’d,  the  Beer  can’t  clear  itfelf.  If  too  much,,  it 
gets  weak  and  foon  fours. 

T o  take  of'  the  mufiy  Tafte  of  Beer  or  Ale  occafion'd  by 
the  Vejfel. —  This  happens  chiefly  by  a  Perfon’s  having 
more  Cafks  than  he  can  fill  with  Drink  in  due  Time, 
and  then  it  is  that  fuch  Cafks,  notwithftanding  their  being 
wafhed  with  hot  Water,  will  grow  furry,  taint,  and  {link¬ 
ing,  unlefs  the  Head  is  taken  out  and  expos’d  to  the  Air, 
as  is,  in  the  Summer  Time  efpecially,  pra&ifed  by  the 
London  Brewer.  In  this  Cafe,  draw  off  your  mufiy 
Drink  into  a  fweet  Calk,  and  then  immediately  boil 
Half  a  Pound  of  Groat  Sugar  in  a  Quart  of  Water  a 
Quarter  of  an  Hour  ;  then  put  it  into  a  Hand-bowl  or 
Pewter  Bafon,  and,  before  it  is  quite  cold,  add  a  large 
Spoonful  or  two  of  Yeaft  to  it.  This  will  caufe  it  in 
Summer  Time  to  ferment  prefently,  then  pour  it  into 
the  Veil'd.  This  Quantity  is  fufficient  for  a  Kilderkin 
or  more. 

Lo  prevent  Wort  from  foxing . —  If  the  firft  or  fecond 
Wort  is  put  into  a  deep  Tub  to  a  confiderable  Quanti¬ 
ty,  by  Means  of  Perfons  wanting  Room,  or  a  fufficient 
Number  of  Tubs,  then,  to  prevent  fuch  deep  lying 
Wort  from  foxing,  ftir  it  round  with  a  Hand-bowl  now 
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and  then,  while  it  is  cooling ;  for,  by  this,  the  Air  is  let 
into  the  Liquor  and  the  Heat  let  out.  But,  where  fuch 
Danger  is,  put  a  Quantity  of  Hops  into  it  befides, 
or  difperfe  it  into  other  Places  :  This  will  alfo  help  to 
prevent  Foxing. 

Why  a  large  Cajk  is  heft  to  hold  Beer  or  Ale.—  Fire 
is  caufed  by  Motion,  as  likewife  all  Heat  and  Fermen¬ 
tation.  Now  the  greater  the  Veflel  is,  the  more  Parts 
may  arife,  and  the  more  fink  down  5  and  the  more  they 
do  fo,  the  more  muft  be  the  Buftle,  efpecially  in  high 
Casks 5  for  there  every  Bubble,  that  riles  from  the  Bottom 
to  the  Top,  muft  rub  through  more  Parts,  which 
makes  the  greater  Heat,  the  Liquor  thinner,  and 
the  line  Parts  more  eafily  rife,  and  the  heavier 
more  eafily  fink  down ;  clarifies  it  much  better* 
and  makes  the  fine  Parts  be  more  by  themfelves 
without  the  grofs  :  An  Excellency  we  defire  in  all 
Drinks. 

To  flop  Drink  from  fretting  in  the  Tun. —  Sprinkle 
fome  fine  Spring  Water  over  it.  It  will  help  to  pre¬ 
vent  the  Wort,  while  cooling,  from  fretting. 

To  flop  Drink  from  fretting  in  the  Vejfel. —  Mix  four 
Ounces  of  Sugar  with  a  Handful  of  Salt  and  put  it  into 
a  Hogfhead. 

How  to  make  common  Butt-Beer  Stout.—  This  has 
been  p raft i fed  by  feveral  Ale-houfe  keepers,  in  the  fol¬ 
lowing  Manner  : — .  After  the  common  Brewer  has 
flatted  his  keeping  brown  Butt-Beer  into  Butts  in  the 
Vidiualler’s  Cellar,  and  it  has  there  remain’d  feveral 
Months  on  its  natural  Lees,  the  Vidtualler  puts  four 
Gallons  of  Moloftes  into  one  Butt,  and  with  it  the 
ufual  Forcing  or  Fining,  which  he  ftirs  all  foundly  a- 
bout  with  a  Hand-ftaff.  This  he  lets  remain  for  a 
Week,  and  then  with  a  Cane  draws  it  oft  as  long  as  it 
runs  fine,  which  will  be  about  halfWay,  The  reft  is 
ufed  to  put  into  a  Hogfhead  as  free  from  the  grofs  Lees 
as  he  could,  for  that  is  confiderably  thick  and  flimy. 
The  firft  he  bottled  oft  and  fold  it  for  Six-pence  a 
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Bottle,  and,  before  this  is  expended,  the  laft,  in  the 
Hogfhead,  will  be  likewife  fit  to  bottle.  By  this  Me¬ 
thod  a  Victualler  increafed  the  Strength  of  his  Beer, 
without  paying  Excife  for  it,  which  gave  him  an  Op¬ 
portunity  of  acquiring  an  Eftate :  For  the  Beer,  that 
he  would  otherwife  fell  for  three  Pence  and  four  Pence 
a  Quart,  he  made  fix  Pence  a  Bottle  fometimes  of ; 
for,  by  giving  it  a  due  Age  in  the  Cask  and  Bottles,  the 
Liquor  loll  moft  of  its  Treacle  Tang,  and  fo  well 
pleafed  his  Cuflomers,  that  it  had  a  great  Name  fome 
Time,  infomuch  that  he  thought  he  had  gain’d  enough 
to  leave  off  Bufinefs,  and  enjoy  a  retir’d  Life.  Then 
it  was  that  he  frankly  difcover’d  the  Bite  to  the  fuc- 
ceeding  Tenant,  who  bought  all  his  Stock  and  gave  a 
confiderable  Sum  for  the  good  Will  of  the  Houfe  befides, 
and  from  whom  I  had  this  Account. 

The  ill  Confluence  of  drinking  fuch  Moloffes-Beer.  — 
Notwithstanding  this  Moloffes-Beer  got  a  great 
Name  by  pleafing  many  of  the  ignorant  Town  People, 
and  even  tempted  the  very  Drawer  to  drink  frequently 
of  it,  yet  at  laft  this  Drawer  found  the  ill  EffeCt  of  it 
by  woful  Experience  ;  for,  by  drinking  a  whole  Quart 
of  it  to  his  own  Share  in  a  very  little  Time,  it  prefcnt- 
ly  threw  him  into  a  violent  Sweat,  upon  which  direCt- 
ly  enfued  a  great  Cold  and  Hoarfnefs  that  held  him 
four  Months,  and  had  like  to  have  kill’d  him  as  he  him- 
felf  declar’d. 
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